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PLAIN 


and EAS-Y; 


Which far excels any Thing of the Kind yet Publithed 


CONTAINING, 


I. A Lift of the various Kinds of Meat, 
Poultry, Fifh, Vegetables, and Fruit, 


in Seafon, in every Month of the 


Cake Pes, ? 

II. Direétions for Marketting.. - 

III. How to Roatt and Boil to Perfec- 
tion. 

IV; Sauces for all plain Difhes. 

V. Made Difhes. 

VI. To drefs Poultry, Game, Bick 

VII. How expenfive a French Cook's 
Sauce is. *~ « 

Vill. To’ make a Number of pretty 


- little Difhes for Suppers, or Side or. 


Corner Dithes. & 
IX. .To drefs Turtle, Moni turtle, &c. 
X. To drefs Fith. 
XI. Sauces for Fith. 
“XI. Of Soups and Broths. 
XIIL. Of Puddings and. Pies. 


XIV: For a Lent Dinner; a Number 


of good Difhes, which may be made 
oN of at any other Time. 


IN WHICH ARE INCLUDED, 
“One Hundred and Fifty new and ufeful 


XV. Directions for the Sick. 

XVI. For Captains of Ships; how to 

» make all ufefu) Dithes for a Voyage ; f 
and fetting out a Table on board..  - 


XVIL. Of Hog’s Puddings, Saufagess 


Bor. 
XVIII. To pot, make Hams, eo. 
XIX. Of Pickling. 
XX. Of making Cakes, &c. ae 
XXI. Of Cheefecakes, Creams, Jellies, . 
Whipt Syllabubs, . 
XXII. Of Made Wines, Brewing, 


Baking, French Bread, Muffins, 


Cheefe, &c. 
XXIII. Jarring Cherries, Preferves, &c. 
XXIV. To make Anchovies; Vermi- 

celli, Catchup, Vinegar, and to Keep © 

Artichokes, French Beans, &c. 1 ~ 
XXV. Of Diftilling. z 
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“XXXVI. Direétions for Carving. . 


XXVH. Ufeful and valuable Family 
- Receipts. 


XXVIUL. Receipts ae Perfumery, ec, ae ie 
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. in any- former. Edition. 2) Cig ahin 7 ae 


WITH A. COPIOUS INDEX. 


GEA ©: 0.8. 


_By_ Mrs. 


A NEW EDITION, ; 
With | all the Mopern IMPROVEMENTS: 


And alfo the ORDER of a Biti-of Fare for each Month; the Dithes 
ip mrangd on the Table i in * ad imoft Fathionebte Style. 
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Facies 1 eo attempted a Dae of aioe cobich 
", nobody bas yet thought worth their while to write 


upon: but as I have bath feen, and found by experience, | 


that the generality of fervants are greatly wanting in that 


point, therefore I have taken upon me to inftrudh them in 


the beft manner I am capable; and,I dare fay, that every 
Servant who can but read, will be capable of making a 
tolerable good cook, and thofe who have the Jeaft notion of 
Cookery cannot mifs of being very good ones. 


If I have not wrote in the bigh polite fiyle, ry bope.d | 


foall be forgiven; for my intention is to inftrudt the lower 
Sort, and therefore mut treat them in their own way, 
For example, when I bid them lard a fowl, if I fic | 
bid them lard with large lardoons, they saad. not . 
sybat 1 meant; but when I Jay they mfr lard. with: Title 
pieces of bacon, they. know what I mean. So in m 

| other things in Cookery, the great cooks bave fuck 4 high 
_ way of exprefing themfelves, that the. poor, girls are at 
@ los. to know what they mean: and in aL. Receipt 
Books yer printed, there are Juch an odd jumble of things 
s would quite /poil a good dith ; and indeed Jome. shings 
Jo extravagant, that-it would be ‘almof ta. foame to make 
<é of them, when a dith can be made full as good, or bet~ 

1, without them... For example: when you entertain he 
or twelve : people, you joall ue fora cullis,@ leg of 7 veat 
: and Be “ham ; ; which, with the other ingredients, makes it 


very expenfiv ve, and. all this only to mix. with other Sails 


ind again, the effence. of bam for Sauce to,one dith; when 


| 4 will / prove. it, a ad out Bik Ae ge, i will make as. 


anitiod 5 “gich 
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iv To the READER. 
rich aud bigh a fauce as all that will be, when done. 
For example: Nit ea ee: 
Take a large deep ftew-pan, half a pound of ham, - 
fat and lean together, cut the fat and lay it over the 
bottom of the pan; then take a pound of veal, cut 
it into thin flices, beat it well with the back of a 


_~ knife, lay it all over the ham; then have fix-penny- 


- ‘good -as the € 


worth df the Cdarfe lean part/of the beef-cut’ thin, 
and well beat, lay a layer of it all over, with fome 
carrot, then the lean of the ham cut thin and laid 
over that; then cut two onions and ftrew over, a 
bundle of {weet herbs, four or five blades of mace, fix 3 . 
dr fever cléves,' a fpoonful of all-fptce’ or Jamaica’ = > 
‘pepper, half a nutmeg beat, a pigeon bear all to 
- pieces, Jay that all over, half an ounce of truffles and 
Bobet, “hen “the reft of your ‘beef, a good cruft of 
bread toatted very brown and dry on both fides: you 
may add an old cock beat to pieces; cover it clofe, — 
and let it ftand over a flow-fire two or three minutes, - 
then pour on “boiling water’ enough to fill the ‘pan, 
over it clofe, ‘and tet it ftew till ic is as rich as you 
ould have it, and then {train Off all chat fauces’ Pur 
all your ingredients together again, fill the pan with 
boiling water, ‘put in a frefh onion, a blade of mace,- 
: and a piece‘ of ‘catrot’s cover it clofé, and let ic ftew 
— til it is-as Sa ane you want it. ‘This will be full as 
: , Ree of ham ‘for all forts of fowls, or 
Indeed: moft made'dithes, mixed with a glafs of wine, 
Bnd two or'threé fpoonfuls of catchup.* When your. 
firtt gravy i8 cool, fkim off all the fac, and keep it 
| for ule. —2-Ybit falls far [Bort of be eepence of ole 
of veal and ham, and anfwers every purpofe you want. 
"Sp you go to marker, the ingredionts will nit come 13 
above balf a crowy; or for about eighteen-pence you may 
make as much ood gravy as will ferve twenty people, — 
Bake’ twelve-penny-worth Of coarfe lean beef, 


which will be fix or feven pounds, car it all to pieces; 


_ flour it well; take a quarter of a pound of ‘good. 
- botter, pat it into 2 little pot or large deep ftew-pan, 
and put in your beef: keep’ ftitring it, and when it 
begins to look-@ litle brown, pour in a>pint of 
[pO NaI seieaminnn tga ge 0) TS ae 


s 


eS 


a arte READER. iw 
‘boiling water 5 ftir it all together,’ put in.a large 
‘onion, a bundle'of fweet herbs, two.er. three blades 


 ofmace, five or fix cloves; afpoonfuliof all-fpice, a 
' eruft of bread: toafted, and .a.piece of carrot; then , 


- pour'in four or five.quarts. of water, flir all together, 
cover clofe, and ‘let it ftew till it is as rich as.you 
‘would have it; when-enough, ftrain it off; mix it.with 
‘two or three fpoonfuls of catchup, and: half apint of — 
. white. wine ;. then put: all» the: ingrédients. sogether 
again, and put in two quarts of boiling watery cover | 
it clofe, and let ic both: till there is. about.a pint; _ 
- ftraim it off well, add: it to the -firft, and give it a'boil 
| cae This will make a A ihe: deal “ — — 


want it ae, ; ys War pa one ge eaters a pane en= . 
tertainment for the price the fauce of one difh comes £0; 
but if gentlemen will have French cooks, they mut pay 
for French tricks. 


A Frenchman in bis own pa ee will drefs a ine dine 


ner of twenty difoes, and all genteel and pretty, for the 
expence be will put an Englifh lord to for dreffing one 
difo.. But then there. is the little petty profit. Ihave 
beard of a cook that ufed fix pounds of butter to fry twelve _ 
eggs ; when every body knows (that underftands cooking J 
that half a pound is full enough, or more than need be 
ufed: but then it would not be Preach: So much is the 
blind folly of this age, that they would rather be impafel 

on by a French booby, than give encouragement tog peta 

~Englith cook! © eS 
 T doubt I fall not gain the efteem of thofe gentlemen So 
is biweon, let that be as it will, it little concerns me; but 

foould I be fo happy as to gain. the good opinion of my own 
> fex, I defire no more; that will be a full recompence for 


‘all my trouble: and ng only beg the favour of every lady ta 


read. my Book throughout before they cenfure me, aud 
then I flatter myfelf I foall have their approbation. 
LT fhall not take upon me to meddle in the phyfical way 
farther than two receipts, which will be of ufe to the 
-° publiciin general, one is for the bite of a mad dog ; ana 

* the other, of a man Pious be near werne the plague. 55, 0E: 

A 3. : foal “i 


wi Fo the RE K DE R. 5 

foal” be: in no dauger; which, if made ufe of, will: be 
found of very great service to thofe who go abroad. ; 

Nor foall I take upon me to dirett a lady in the wco- 

‘nomy of ber family ; for every miftrefs does, or at leaft | 
cought, to know, what is moft proper to be done there; 
therefore I fhail not fll my Book with a. deal of non- - 
Yfenfe of that kind, which Fam gery’ well affured nane will 
bave regard to. 
| have indeed given fome of my difhes French names Sip 
| “diftinguifo them, becanfe they are known by thefe names : 
‘and where there is a great variety of difoes, and a large 
table to cover, fo there mujt be a variety of names for 
‘them; and it maiters not whether they be called by a 
French, Dutch, or Englifh name, fo they are good, is 
‘done with as little expence as the difo will allow of. é 
~ £ foall fay no more, only bope my Book will anfwer , 
| the ends I intend it for; ‘which is to improve the fervent, 
end fave the ladies a great deal of trouble, 
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PRESENT) EDITION, 


+ ie 
ry cl 


Nate IRS T AE OING: the vaft..number of books — 


on, the fubject. of Cookery, which. are every 
day prefented to the public, Mrs, Guassr’s Work has 


continued to maintain a decided. preference : The 


reafon of this muft be obviaus:to every one on com, 
parifon, when they obferve thar, in point of quantity, 
her Book exceeds every one in print, by at leaft one 
half, and in point of ufefulnefs, beyond all compari - 
fon; infomuch that many perfons who have been in- 
duced for the fake of novelty, or by the found of a 
name, to try other publications, have on experiment 


Jaid them on the fhelf, and returned to their old dis 


rector, as more eafy, comprehenfible, and ufeful. 
But, as there is a fafhion in Cookery, as well as 
every thing elfe; and it is as well to know nothing, 
as not to know the moft modern improvements in the 
art, this edition has been undertaken to give all the 
additional information which can be communicated ; 
_and fo to improve the eftablifhed receipts, as to make 


them of general ufe, and entitle them to increaied ap= | e 
probation: For this purpefe, upwards of one hundred: - 


< 


and fifty new Receipts are given in this Book, all of ~ 


them ufeful, and highly genteel and ornamental, 


That hie few of thaie have been taken from other © 


publications, the Editor does not pretend to deny 5 
‘but the greater part are original, collected and im- 


ptored during a fervice of eighteen years in the moft 
: a AE Gar oe Gane ya refpedtable 


“ 


gail Pog Ee PO Ce 


a 


refpectable families: If thofe taken for this edition - 
from other printed books were to be reftored,- it 
would only diminith the fize of the volume by a very 
’ few pages; but if all they have borrowed from our 
book, and put into theirs; in a worfe form, were to 
- be taken away, many a large and high-priced public- 
ation would fhrink to 2 bulk no greater than a 
child’s fpelling book. ae oe 

‘In this edition, the skate care bas been taken to. 
unite elegance with ceconomy, and to enable the 
Houfekeeper to make a fafhionable appearance at as 
{mall an expence as poffible ; an objeét highly defire- 
able in all claffes of life, as unneceflary profufion is a 
mark of folly rather than generofity. : 

Great pains have alfo been taken to arrange the 
~ fubjects, fo as to introduce one by another, and to en- 
able people to find what they'want without much dif- - 
re and the care beftowed on the Index and — 
table of Contents, will render it eafy to find whatever 
ef wanted | in a moment’ S acerehs 
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CHAR L ate 
Deacons a Lif of the warious Kinds of Mz AT, asteet ee 
VaGeT phe % and Fauitsi in Seafon, i in every matte of the deere : 


Pile nthe ga H AP. ; A Ne 
ra ee 4 | Diveltioes for. Lae epee. ae 
pieces; ina a ballock, 6 Heath and pheafant outa) oy ae 
_~ Ina theep, | ‘ Heath-cock and hen, nd 

_ Ina-ealf, , - Gb. ~“Woodcock and {nipe, “abs 
To Seem Pa ry % Partridge, | i ast Rte a RO 
ee Te) ae eamiae cE aN Gat » Doves, &e, — ib. 

In a.bacon hog, Aik iby Teal and wider ee Sada: * Aa 

"To cnoose beef, - 3° A hare,’ : Ee ae 
Mutton: and lamb, ib. ‘A leveret, 43 

Veal, ; ~ Rabbit, | Tee 
FOr, oo ib. To choofe falmon, trout, &e. ib. 

: Baws, i * ib, Turbot, ib. 
Dried hams and bacon, ib. Soals, ase Ny 
Venifon, 10 Plaice and Flounders, ib. 
To know if acapon be; yonng. 4 Codandcodling, = ib, 

old, &e. < b. Freth herrings and mackarel, ib. a 
To choofeaturkey, Ae Pickled falmon, Ae ; 
A cock, hen, &c. | ab. Pickled and red herrings s, 2 “ibe 
To know if chickens are new or Dried ling,’ oe ae 

ftale, 11 Pickled fturgeon, | a 
To choofe a goofe, ie Beles: Lobfters,. ; 
RGus i .' ib, »Crab-fith, great and froall 
Wild ‘and tame ducks, ‘ib. Prawns and fhrim ps, _ : ny 
--Boftard, _ ib. Batter and CRBS ages “& 
Shufflers, goodwits, &c. Sigs ts Cheefe, iinet aby F 
fom %, pea 138 : Tei, eae a: 
CG Ase A Ps att. tty 


Reafting, ‘Boiling, Sie. i, 


GENERAL ‘GreGtions © for 
ANG ROASTING, - “+6 
T o roatt beef, iy, 
i Tianby ee Ns eel alates, 
eee ey ha. tga ee 


ib, To roaft a pig, | 
. | Another wayyy - a9 
| To roait the hind-quarter of a 


a To bake Pig» A 


To kill a pig and prepare it Por ae 
. roalting, 1 - 


ab. 
9b. 


‘pig lamb- fafhion, “ , we 
ms “To 


oe on 


Nie ae con tT 


To roaft vented: “19 
To drefs a haunch of mutton, 20 
To drefs mutton wenifon-fafhion, 

i 


es keep pean or hares {weet, : 


ae 
To roa a tongue and udder, ib. 
To roaft geefe, turkies, &c. ib, 


To roalt a fowl phealant -fafhion, 


oT o make gravy, 


| Different forts of fauce for a P’ eh : 


Different forts of fauce for veni- . 


é iniap en pile ib. 
auce fora pa e, 94: 
Apple-fauce, ; re sb 
Sauce for a tarkey, ib, 
~Gauce for ducks, ,., .... ib, 
- Sauce for fowls, qb. 


oe for pheafants, and oe 
»trid IPS, } s \ 


ibs i 


ENT S.. 


Bortinc. © 


Gineral direétions, » 26 

To boil a ham, | ib. 

ib. Tongue, ib. 
Round of-beef, “Gb. 
Brifket of eek, Wiey, ib, 
~Calf’s head, , 27 
‘Lamb’s heads. hig <e 


Boiled leg of lamb, and the loin 


Gravy for a turkey, or any fe 

, of fowls, ib, 

Turkies, pretenses &c. may be 
Jlarded, 

Sauce for feaks, 

Sauce for a boiled, tprkey,. , ee 


CHAR, 


21 fried round ir, Eb. 
5 roaft a aa ib. To boilaleg of pork, ° 28 
Pigeons, _ ib. Pickled pork, | ib, 
Partridges, ib. Fi RULE Bee wa! EG ad 
Larks, Wada PB vind @ boil, a turkeys ib, 
Woodcocks and frites ., ib.” Young chickens, ib. 
Another way, - ib, Fowls and boufe lamb, 29 
Hare, Dat gah ‘ib. .Green Roors, &c. 

. Rabbits, ge. 1.0 drefs {pinage, » ib. 
Rabbit hare- fafhion, ib, Cabbages, &c. Sco Oe 
To keep meat hot, ib, Carrots, Hest the as PW 4 

. Barone, ats Tarnips, . te ee 

: races) direftions, -ib.. Parfnips, Mien? 
To broil beef fteaks, 24 Brocoli, dy 

Matton chops, ib. * Potatoes, ) ib, | 
' Pork feat, , ib. Cauliflowers, ~ » ioe he, 

hickens,. ib, .Common way, Sc ae 
oes. ie 25 French beans, “tb. 
‘Fayrne, - Artichokes, - Beh} Sheth 
To fry*beef fleaks, ib. Afparagus, | ib. 
\ fecond way, ib, Green Peafe, aa 
ripe, . | ib, Beans and bacon, Se ey cae 
-— Saulages ; Wy Lipa ib, "iis oi Y . ¥ ro 
3 ide: CHAP. IV. agen | ik 
Sances for all the Difoes mentioned i ia the Priatied Chapter oan 
We melt butter, " 32 To make hot poivrade- fauce, 14. 
To make veal, mutton, or Cold poivrade-fauce, ib. 
beef gravy, _ Sauce for a hare, | 


Sauce for a boiled goofe, 30> 
04a for boiled ducks or. ah 
its, Be , 
. Tabake a leg of beef, “bib, 
Fa bake an ox’s head, ib ~ 


f 


' a, of 
s i 


To ragoo ox palates, 
To fricaflee ox palates, 


To fricando ox palates, ib, 
To make a brown fricaffee, ib. 
To make a white fricaffee, 43 
To. fricefiee rabbits, lamb, or 
veal, ib, 
A fecond way to make a ee 
' fricaffee,, 
A third way of making a white 


fricaffee, ' Rae: ab. 
'Fo  fricaflee rabbits, lamb, 
fweetbreads, or tripe, 44 


Fricaffee tripe, another way, ib. 

Fricaffee calves’ feet and chal- 
| dron, after the Italian way, ib. 
Fricaflee pigeons, ib, 
Fricaffee lamb-ftones, and fweet- 


breads, te 
F ricaffee Jamb cutlets, | ib. 
To hath a calf’s head, ib. 


To hatha calf’s head. hte 46 
Another way lefs expenfive and 
_ troublefome, ib, 
To hath venifon, ) 47 
To hath beef, © ib. 
To hafh matton, . | 
To hath veal, 
To hath turkey, 


ib 


i 
miei | 


ib. Beef tremblant, 


To collar a breaft of mation ib 2 
ib. Another good way to ate 


To roaft ox palates, 4%, 


breaft of mutton, 


To ragoo hog’s feet and ears, ib. ; 


Beef 2 a la. daub, 
Beef alamode, | 


‘e 


CON T ESN T'S... Pt 
i FAC A Pat Vs 
Made Dijbes. Ne 
Runes : to be obfervedin all Tohahhafowl, ©  .... 48 
-made-dithes, . 37 To hafh a, woodeock or big 
To make lemon-pickle, ib. tridge, » abe 
Browning for made-dithes, 38 To hafha wild duck, | 1b, 
To drefs Scotch collops, ib. To hafh a hare, ib. 
To drefs white collops, . 39 To bake a calf’s bead, 49 
To drefs fillet of veal ‘with ¢ol- To bake a theep’s. head, ib. 
lops, ib, To-drefs a lamb’s head, ib. 
Collops a la Frangoite, ib. Calf’s head furprize, . . §0 
Savoury dith of veal, — ib. Calf’s head drefed after ve 
- « Italian collops, 40 Dutch way, 
~ ‘To do them white, ib. i) flew a lamb’s or calP’s Fo ce 
Beef collops, ab. a ee 
Leek aa balls, oo is, aby: To. grill a calf *s head;: sz 
ruffles and morels, good in Breaft of veal in hodg-pod 
fauces, &c. 41 , 
'To ftew ox palates, ib. To collar a breaft of veal, % a 


To ragoo a Jeg of mutton, Gt 3 


Ne oe 


ae ee, 
Li Aes 


ib. . 


To ragooa.neck of veal, — ‘ib, 

To ragoo a breaft of veal, 

To ragoo another way, 

To ragoo a fillet of veal, 

To ragoo {weetbreads, : ae 3 Shan 
To ragoo lamb, “igs i RMS Doe 
To ragoo a piece of beef, iy 5 
To force the infide of a firloin ti 

Of Beefy 30! | ‘56 
Another way, eo 

Sirloin of beef en epigram, _ 
To force the infide of a rump of 

beef, \ 

To force a round of beef, . Hb. 

To force a leg of lamb, ib.’ 
Another way, . nn den 
To forcea jarge fowl, ba. 
| To roaft a turkey the apical 

To vase a a knuckle of veal, 2 os 
Another way, + 
To ftéw a fillecof: veal, 


i : ie . 


: G To ftew neats’ tongues whole, Veal - Re beh 
| ‘ib. “Veal ative ibe French way, ib. 


+ ‘To flew a rump of beef, MH 
To ftew beef-gobbets, a 


To boil a romp of pect ne 


'To.flew a rump of beef, | 


aif 
Beef alamode in pieces, : 
To ftew beef-fteaks, ib. 


Beef- fteaks after the French " 


ay pretty fide-dith of beef, 


Another way, . ‘ib. 
Portugal beef, © 9° ib, 


brifket, the French way, - 


Beef royal, 

'To ftew an ox-cheek, | 
‘To flew a thank of beef, ib, 
To ftew a wrkey or fowl, ~~ ib. 
A tolled rump of beef © | 65 


French fathion, 


ws Fo drefs a deg” of mutton ala 
YO 


yale, 4b, 


, ‘A leg of motion Ala banr gots, 
a, 70 
hat To, roatt 2 leg of vatton with 

i ib. 


*oyfters, iy a 

fecond way, So ib. 
“To toah a leg of mutton wich 

cockles, \ Ot By 
A aa of mutton en epi- 


ib. 


bis 3 id of miatean 
ve 


sire os Be 


rat ib. 
ion a hind faddie of mut. 


ae 
: Boker way, called St. Mute. 
Pe hont, ile 


oe 


\ 


conNnT ENT s. 


Cutlets 2 ‘ala Maintenon, 
Mutton-chops in difguife, ib. 
To drefs a leg of mutton to 5 
like venifon, 
To drefs mutton the Tanith 
way, nm ab. 
Hodge- podixeiof mutton, 73 
Shoulder of mutton with’ ‘a ragoo 
of turnips, 


3 To ftuff a leg or + houlder ef 


‘Matton, >) 64 iM 94 
Oxford John, > ib. 
Mutton-rumps & Ja Krbife; Gab. 

_Sheeps’ rumps with rice, >> 
‘Mutton kebobbed, : ' ib. 


_-To bake lamb and rice, a i 


‘Another way, | on ia hy, + 


~ 


~ 


a wee 


A neck of ee writing the — 


-Hafty Dith 


Beef-efcarlor, | AAA a To fry a loin of lamb, ik. 

Fricendo of beef, _ ib. Another way, ee Mee RA 

Beef olives,” ib. Lamb-chops larded, Baia, | ie 
"To dtefs a fillet of beef, ib. Lamb-chops en caforole, “ib. 

- > Beek-Reaks rolted, “67 To drefsadith of lambs’ bits, ib. 
ee To drefs the infide of ¢old fir- Fo drefs veal 4 la Bourgeoife, 78 — 
Join'éf beef, > at at, Difguifed leg of veal and bavon, 

: Houllie. beef, ‘gb. en lh’ 
ao make mock- hare of a vega Loin of veal en ‘epigram, a, - 
ee heart, 68 To make a. ‘pereupionels breaft 
“. WDripe & la Kimkennys ‘ a of veal, i 79 Ks 
aed ‘PFongue and udder forced, | A pillaw of veal, ~ | 

fricaffee “npats’ ng A fricando of veal, | mss 
cae “brown, Oi 4b. Bombe odd, 

| To force: a tongue, ’ 69 iaib.* 
Si 


Veal blanqiets, ib 

Shoulder of veal ala Piedmmous 
1 Lonte, 6. : 8z 

Sweetbreads of veal 3 igi Dani 
Vopbingy): bei Sab, 


Sweetbreads én Chinde vitor, 88 


Calf’s se wings te or andouilles, 


a6. 


To drek ball’s ‘chitterlings cuss 
8 


rioufly, 4 
ed drefs a calf ‘s liver j in.a can}, 


He 


To roaft a ‘calf hires ae ab. 
Calves? feet flewed, — ) ab. 
‘To make fricandillas, fens Big 

is: To 


‘ # a 


78. 


OOF Ni Te Bt NG RY 
To drefsa pig ch F rench WAYs 


To make a Seotth Leapbaihe ge 
. Fo: make it {weet with fruit, © 
Sh as A 3 eh. 

To drefs a ‘hae 3 a la braife, th.’ 
Te. roalt a bam. or Scene pe 
86 


To wake ellence of ria ane , 


89 
To drefs. @ pig au pere Douillet, 


xiik. 


ab. 
Pig matelote, 92 
Ta drefs a pig like 2 a “fat lamb, 


To ftaff a chine of pork,» ~ Barbecued: pigy eee 4 ibe 
To barbecue a leg of porte. “ *'To drefs pig’s pettitoes, — 
| Various: ways. of drcilng "8 a Pigs To make a pretty dith of a break 
tb. . of venifon, ib. 
Pig i in jelly, »$8 To boila hautel or neck of ve~ 
Collared pig, “ib. nifon, aan ib, 
¢ H A Peny iis Sie stn Oe 
To drefs ‘Poultry, Game, & Tae ae é whi Ss a a 
po roatta a tarkey, Had ga Fowl a, la braife, | ib.’ 


| A white fauce st fowls or 
chickens, fhe 


93 
Ty, ‘o make. wutclt je leboutinees ib. 


"'Fomake mufhroom- face, % ib! 
To make ditto,” ibid. 
To make celery-fauce,, .: ib, 


To: make brown ei fauce, 
hOgd 
| To flew a torkey or fowl in 
ecelery-fauce, ..iuie Dib 9 
To make egg-fauce, | i iit 
“To make fhalot-fauce, =. ¥ ib; 
Toimake carrier-fauce,; > »y° ib! 

‘To make thalot+faucey ~ 940 

‘To drefs livers with mull 
dauce, asl 
A pretty little ces shee 3 
Lémon-fauce, i 
Al German. way. of : ‘drefling 
ib. 


fowls, 1p tM 


_ 'Fodrefs a turkey or.fowl to pera i 


ofeRion, : ’ ay EDN Rs Si i F ibi 
"Fo ftew a turkey brown, 1196 
Another way. ab.. 


a and hikes. Duck 
Tarkey fhaffed Hamburgh eel 
| Turkep a a la daub; to be fent Pe | 
borer Ala daub to be ni ie 


etald,) 24 | ib. 
5 Nee in jelly Mh 98 
Cet 


Wise Daa Th g 


_ Chickens French way, x 
Chickens boiled with sees and. 


To drefs a wild duck the bet 


Gapon French way, 9g 
To Toat a fowl with chefauts, 
“the 


To marinate fowls, | 
To make a wrepunt incopadess 


ce: a 

Ballets 3 3 fa Sainte Menchont, iby 

~ Chicken- furprize, be’ 
Chickens in favoury jelly, 4K 


Chickens’ roafted with.- forces 


‘meat and cucumbers, «9 > pbs 
Chickens.a la braife, 1 DOBLE 
Chickens to broil, vr ADR 
Chickens pulled,” 6 Foz 
Chickens eerderiael Ta CR: 


aoe 


ieeleryss) ibe. 
Chickens with, tongues, a good 


 dith for a great nee Ha coma 


‘pany, ibs | 
Scotch ks eg eds abs 
To flew chickens the Dutch are 


| 7 4 BIOS. 

: To ftew chickens, iby, 

A pretty way of flewing 
‘chickens, — se 
Ducks alamodé, | i bs ae 


To ftew ducks with cine pot 


Way, Bina, ib ig 
Another way, 


ef 
me) 


Pees Neh, | F 
yf Nee r 
6 te ‘ 


eee r “_.: Shee ‘ be 


: 
BS 


oe 


xiv. 


: To boil a duck or rabbit with 
“Onions, 
To drefs.a duck with green peas, 


& 107. 
To drefs a duck with cucum- 
bers, > ehesc abs 


To drefs a duck a la brates; ib. 
To boil ducks the French way, 


108 °° 


‘Todrefs a gonie with onions of 
veabbage, pore dab 
Direuoas: for richie a. goofe, 


109 
A green Beale; | “ab. 
To drefs a ftubble goofe, rib, 
To dry.a goofe, tb. 
To drefs a goofe in ragoo, 110 
"To drefs a goofe alamode, — ib. 
‘Fo ftew giblets, Tt 
, Giblets 4 la curtle, © ib. 
To roaft pigeons, E12 
‘To boil pigeons, ib. 
To @ la daub pigeons, ib, 
Pigeons au poire, 113 
Pigeons ftoved, . Ti4 

_ Pigeons fartout, - rb. 

_ Pigeons compote, — ib. 

_ Pigeons,.a French pupton, 115 
_ Pigeons boiled with riers reuvab, 
_ Bigeons tranfmogrified, : ib, 
-Afecond way, 116 
_ Pigeons in fricando, | ib. 


-'To roaft pigeons with a farce, ib. 


Pigeons in favoury jelly, ib. 

- Pigeons a la Souffel, ANZ 
Pigeons in Pimlico, - tb. 
Pigeons in a hole, Baber 

To jug pigeons, 118 
"Fo ftew pigeons, ib. 


Anotherway, . 0) 
Fo ‘fricaffee pigeons the Italian 


a CO.N T | sii Sa 


1c6_ 


ne make force-meat for pigtonsy 


11g 
To boil partridges, ib. 
Partridges a la braife 120 
Partridge panes, — ib. 
To ftew partridges, ° r2t- 
A fecond way, PaaS a ote IE 


To ftew partridges or pigeons 


- with red-or white ceeeate ib) 
To roaft pheafants, ‘p22 
A ftewed pheafant. ib. 


‘Lo drefs pheafant Bla braife, ib. 
To boil a pheafant, » > 123 
To peat a {nipe or woodcock, 


ib. 

Snipes or woodcocks in furtout, 
ib. 

To boil fnipes or woodcocks, 

{ 1 24 

To dale Ortulans: } ‘tb. 

To drefs ruffs and rees,. ib 

Tio drefs larks, . (125 


To drefs larks pear fathion, ib,’ 


To drefs plovers, wb 
Jagged hare, | 126° 
Another way, gy 
Florendine: hare, ° ! Li. SDs 
To {care a hare, . 127 
To ftew a hare, ~ Hiei, 
To hodge.pod ge ahare, © ib.” 
A hare civet;. me Las 
nzvefe sabbite) i (ab. 
pfurprifes 4) i) ib. 
sin cafferole, 429 


To make. a curry the Indian. 


way, aby. 
To boil the rice, . ~) ibs. 
Another way, ng voi. 
“To boil the rice, 9s) p's age 
To. make a pillaw the Indian 
Ways ncn Sahhday saath BBL 
1 hg Another ways _ | Bees. 


” J ri » Wy 
Noh ¢ 2k i 


' - | 
Ss Lind HOwATS id 


- eet AB ies. b, 7} i; 4 y 
{ f uM 3 . ey 

eae ey hed & “aif 
t H a P. 

et 


S ON y E N T S. xv 

HAP. vit. : ms aT 

Sheening how c whenh ve a French Cooks Sauce i ea si 
7RENCH way of dreffing par- Cullis the Italian way, 133 
POMeTIGOes, cy 43 Callis of Craw-fith, - abs 
To make effence: of ham;: ib. A white Cullis, ib, 


Cullis for all forts ofragoo, 132 | 


— Callis for all forts: of butchers? |» &c. 134 
vmeat, fDi, Chee thd 
yet HAP. VII | sevioeee Mud 

Pretty hittle Difoess an pa 

: fyocs ears heh re Ai 134. To ragoo. onions, bey 
To force cock’s-combs, 1 35 To ragoo oyfters, ib, 

To force cabbage, ib, ‘To ragoo afparagus, 1b, 
Savoys forced and flewed, _ ik, ‘To ragoo livers, ie 7 

UWorced eas, ey 4 I 36 ‘To ragoo-cauliflowers, ib. 
Forced cucumbers, ib, Fried faufages,. fiir | 
To, preferve cock’s.combs, ib. Collops and eggs, oer 


To preférve or Pickle pig’s.feet 


. and ears, ib, 
Another, Way . EN MN 
To pickle ox sete.) Bering. ° 
‘To ftew cucumbers, ‘ib. 
‘To flew red cabbage, ib. 


To ftew peafe ane Hewes, 138 


| Another BAP od os aaly a 38 
; dig. eo On 
yt ib. 
che Ways 139 
or?) flew Petetet ib, 


To drefs Windfor-beansy 


To make jumballs, aes ib. Petit patties. at garnithin 
To ragoo prcolleos Ab. dithes. , 4 ee 
A Be TRG yi a Ne Pa. 


“gail Mock. Turtle, bee i, oe Ha 


"0 drefs a muses the Wet. 


"To hafh cold mutton, ©” 
To hath mutton like venifon, Ds.’ 
To ‘make oye ‘of cold hat 
.. To mince veal,” ae Ate 
To make'a forentine of Lia 


of : | 


~ To make little biities 3 Dy om | 


Sauce for a brace of annaeel 


To drefs cold fowl ¢ or pigeon, ‘ib. 
To fry cold veal, Sra2 
To-tofs up cold ‘veal white, ib: 


Salmagundy, Ys 
Another way, 


To make a mock- curite,? . ent] 


i i: a 


¥ ied ha 


a 


ee - aa 


' India way, 448 Tomake meron cfu 48 Ry 
shite Way, ° 140 ee) ay 
Se a ‘ge 

2. a A P. Eh oe aie 
Po boil a ie ess "148 To ile carp; Slee 
To bake a turbot, 149 ‘To flew carp or tench, ingle 
‘To drefs a brace of carp, ib. To fry tench, 152 
To drefs carp au bleu, 150 ‘To roatt a cod’s head, ab, 
To, Stes a,brace of carp, ib. To boil a cod’s head, ie oe 
Po'fry ca : igt To few et 7 i i 
' fi r¢ 2 Ay 


Ps 


ak To crimp cod the Dutch’ way, 


44 
* svi 


To fricaffee cod, £53. 
'T’o bake a cod’s head, "154. 


ibs 


TS} broil cod elite é ib, 


/Cod- founds broiled with gravy, 


155 
To fricaffee cod- foundes ab. 
- "Fo broil crimp-cod, &c. ib. 
To drefs little fh, - ib, 
To broil mackarel, ib. | 
'To broil mackarel wholes 156) 


Mackarel_a la maitre ies 


‘Te boil mackarel, ib 
_ To broil weavers, 


We: mele a jowl of joe ai 


Tot broil falmon, ib, 
Hines falmon, 6: | - tb. 
on au court Bouillon, ib. 
Ene 3 a la braife, 158 
Salmon in cafes, _ 4b. 
“o boil falmon- -Crimps M os, 
ib. 


eS broil herrings, 
o, fry herrings, 
pf bake herrings, 


vake water-fokey, ib. 
| as refs flat fith, “160. 
0 drefs fale fith, : ab. 
; The manner of drefling. various 
orts, of dried fifh, es: A 
Dried falmon, 164 
ried herring, ib. 
Stock. fith, * tb. 


To ftew eels, 162 
"Fo flew eels with broth, ib. 
To ftew eels excellently, wo Tbe 
To drefs lampreys,” © o/s ab, 
To fry lampreys,. - 163 
To pitclicock eels, ib. 
To fry eels, ib. 
To broil eels, ib, 


fr) farce eels with white fance,: 


see 


ib. Another way, 
To roaft lobiters, 


CONTENT & 


Fo drefs eels an ban fauce, 


164 
To drefs a pike, ib. 
Tobroil haddocks when aie are 


» in high feafon, 16 


es 


To drefs: haddocks attest the , 


To crimp fkate, | 
"To fricaflee fkate or. sie 


EN bog a caller of fi in ra- 


: white, 167 
To fricaffee it brown, ib, 
To fricaffee foals white, ~ ab. 
To fricaffee foals: BRON | ee or 
To boil foals, | ie 
Another way, ib. 


ib. 
to bathe, cratic or fobter, 169 : 


ib. 


ee ae 
To ag a fine difh of lobes, 


 Spanifh way, wi 

To ‘are ‘haddocks the Jews 
way,  - atingeib, 

‘To roaft a piece of freth ‘ftar- 
-geon, ib, 

To roaft a fillet or collar of ftur- 
geon, i arg : 

To boil fturgeon, ib. 


To Aiehs: a crab, is 
To ftew prayer. pee of 
“, Sbe 
Sc@ligped Syfters, = ays 
To oyfters, "* Gh, 
T'o fry oyfters, © GB 
. .To.ftew oyfters, &c. 1972 
- Oyfter loaves, mtg 
‘Toftew mufcles, . ee eee 
- Another way, 1h 
A third way, > . Ch aig maa 
To ftew feoliopie > Suche 
~ To grill thrimps, one Bi 
Battered fhrimps,~ ib. 
To fry {melts, ib. | 
‘To drefs white fait, _ be 
ta 


CONTENT & 


Craw-fith foup, Sgt 
ee fant, or BIAYY: fou 


xvil 
CBA P.. KI. | 
Sauces for Pifh. 
oO. ei uin’s fees 174 Anchovy: fauce, 7 
T ani Gate ‘ Datch fauce, a5 
Lobfter-fauce, - jb, Sauce for cod’s head, ib. 
- Shrimp fauce, -\ ibs Sauce for moft forts of fith, 176 
_Oytter- fauce, 175 White fauce, ‘a 1b, 
ba iat. CHAP. XIt. 
re Soups and Broths. 
RULES to be obferved in A green peas foup, 180 
making: foups and broths, Another way, 184 
176 A peas foup for winter, ae Apa 
To eile firong broth for ‘Ban: Another way, 18z 
or gravy, > » 177 A chefnut foup, ib. 
Gravy for white fauce, ib.) Hare- foup, ib. 
Gravy for turkey, fowl, or ra-; Soup a la reina, “ab. 
goo, nati |S "-Matton- broth, 183 
Gravy for a fowl when you have - Beef-broth,. sa |: 
no meat or gravy ready; ib. “Scotch barley- beh vay 
Vermicelli-foup, 178, Hodge-podge, ae ae 
Macaroni-foup, “ib. ~' Hodge-podge of mutton, Pe a 
Soup-creflu, © ib. Partridge-foap, cigar e 
Mutton orveal gravy, . - ibs; Portable foup, fant ee ae 
To make ftrong fith gravy, . ibs, Ox-cheek foup,, 4 ey 2. <geae 
Plumb- mariage for Chrangss: Almond LOGp soe as 2 fae 
179° Travfparent foup, . i, | 
IF, ‘ates ftrang ' broth to 4 Heer Brown pottage, iby 
. for ule, “ ab. White barley. pottage, with a 


_ chicken in the middle, | ib. 


C HAP. ae 


. Peldingt, Pies, ES 6, acobiohl: are not eluded in the Lent Chap on ca 
cL toa account of their re meee awit Mead, Suet, bP c, 


ULES ‘to be> obferved’ | 
making puddings, . 8&Cs 83 


_ An oat-pudding to Bessie "2 TB 
Calf’s-foot pudding, . ib, 
Pith- pudding, Oia, 189: 

'Marrow-pudding, , _ gah aoe 
Boiled fuet-pudding, — 1b. 
Boiled plum- pudding, . Igo 

| Huntiog-pudding, — Ab. 
Yorkthire pudding, ib. 
‘Vermicelli- -puddigg, — “ib. 

Igt 


A ps Rd : 


Soet dumplings, * ut 
An. Oxford pudding, ; ib. 
- Obfervacions on pies, ' ib. 


To make a very fine {weet lamb 


or veal pie, ib. 
A favoury veal pie, : 192 
A favdury lamb or veal pie, ib, 


A calf’s-foor pie, Me ants 
An olive pies He BOS 

To feafon an egg-pie, — 1b. 

To make a matton-pie,  . 1b, 
A beef- fteak a, *y ib. 


‘ 


Vika 
% 


‘ + make orange or lemon tarts, 


. A favoury chicken pie, : 


xviii 
A hamepie, SIRS Soo 

_ A pigeon pie, sty PROTA 
A giblet- pie, % ib. 
‘A duck-pie, aha 20 
A chicken-pie, pean Sly 
A Chethire adn pie, ib. 
A Devon thire f{quab-pie, 1b. 

' Ait oxecheek- “pie, © ib. 
_& Shropthire pie, 496 
A Yorkfhire Chriftmas-pie, 1b. 

_A goofe-pie, 197 
A venifon-patty, ib. 
A calf’s-head pie, _ 198 
‘Fo make a tort,. ib. 
Mince pies, 199 

_ Another way, ib. 
_"Fort-de Moy, lip |) 


CONTENT & 


- Pate for tarts, he, 
Another pafte for tarts, oS 
Paff- pafte, ib. 


A good cruft for great pies, ib. 
A Gandiee wei best great ples, 


. * 1b,” 
A cold crak, ROR 
A dripping cruft, ab. 

A crutt for pay a Ee ib. - 
Pafte for crating rut ib. 
Aw Hottentot pie, | ; ib. 
A bride’s pie, ib. 

_ A thatched-houfe pie. 203. 
A French pie, | “ib. 


204 
Egg and bacon pie, ib, 
PF Ore ples. oo" ib. | 


To make favoury patties, 1 


-200, Common patties, “$b? 

, Vo make different ye of ‘tarts, Fine re ib, 
eA Id. 1 . 
“CHAP. Ive re Tuk 18 Bae 


Por. sane or a Faf Dinner, a Number: of good Difoes, Dents may ex 


pac: foup, 
“iGreen peas-feup, — 


Ube: green neo 1) *. 


Soup meagre, © 7 ib. 
-... Omon- foup,_ mae 207 
_ Rel-fotp, ENS deh 

- Craw-fith foup, ieateuaritie 3) 

_ Matcle-foup, ie eOe 

’ Scate or thornback ols 209 

“me foup, — ab. 

- Almond-foup, — ib. 

_Rice-foup, . 210 

- Barley- foup, ‘abs. 

- Turnip-foup, ab, 

_ Egeg- -foup, | ab. 

_Peas- porridge, 211 

_ Spanith peas-foup, ib. 


Onion-foup the Spanifh way, ib. 


. Milk- foup the Dutch, way, ib. 
~ AR whit -pot, ib. 
- Rice white-pot, 212 

ice-milk, “yb. 
An orange. took ib. 
. Weftminfter- fol; oh 
eR: fool, ib. 


“wade we F ft: a Table at any other Time. st 


itmeal hafty-pudding, ib. 


poffet, - ib. 
» Another way, aa Ps 
Or make it a: | ib. 
, To make hafty ise “215 
Fine fritters, Ob. 
Apple-fritters, wee. AD, 
Curd-fritters, wivis ib. 
Royal fritters, ce mi Thy. 
. Skirret-fritters, 3 216 
White -fritters, ib, 
Syringed fritters, ib, — 
Vine-leaf fritters, ib. 
- Clary-fritters, 217 
Spanifh fritters, oe CF 
Plum-fritters with rice, ate 
Fee frages, ” bebibit es ocitinlat | Ne 


dah Almond 


™ Zod, .. 


ake- an excellent fack- | 


me Formity, DANN Galeuliataucy 4) 
~~ Pla'm- sporideey a oF _“darley- 
gruel, © 78) abe 
Buttered wheat, _ at ity 1b. : 
| Plant grudl 09 Be 
Flour hafty- pudding, A Tb. 
al hafty-padding, 214 


ONO ae 
Almond frazes, Bei 
German puffs, 


Pancakes, : | ib, 
_ Fine pancakes, 


Second fort, *: ii 219 
Third fort, 7 nae ae |: ® 
Fourth fort called’ quire of 
fy CAB er ys. hy yc et as ib, 
Rice pancakes, ib. 
Wafer pancakes, Re SY 
Tanfey pancakes, faye 
Pink coloured pancakes, 220 
Pupton of apples, | ib. 
Brackicape 5 oe ab 
To bake apples whole, ib. 


To make adith of roatted apples, 


SS | ib. 
‘To few pippins whole, 221 

To. Rew pears, | MG ce 6 
‘To ftew pears in a fauce-pan, ib, 


To ftew pears purple, 


A pretty made-dith, ib. 
Kickhhaws, _ 222 
Pain perdu, &c,. ib, 
Salmagundy, ib. 
To make a tanfey, 223 

_ Another way, ib. 
Abean tanfey, ~~ ib, 
“A water tanfey, ‘ib. 

. Ahedge-hog, ~ 224 
Or thus, pe ib. 
-"To.ragoo endive, 225 


To ragoo French beans, ib. 
Another way, ! es 
A ragoo of beans, with @ orce, 


- Beans ragooed with cabba ;, 


5S i aR ib. 
_ Beans ragooed with parfnips, 227 
Beans ragooed with potatoes, 


“To drefs beans in ragoo, 
An amlet of beans, ——iib,, 
Carrots and French beans Datch 
SOS Palomera Glee 228 


Beans German way, | ib. 
tOragoo celery, . _ ib. 
0 1ag00 mufhrooms, ib. 


‘Yo make good brown gravy, 
To fricaffee ikirrets, 


¢ 
‘ 


ib, | 


ib. 


of eggs, 


229. 
ab. 


EN 1s. 
To fricaflee artichoke bottoms, 


cae Rone i eae 
To fricaflee muthrooms white,. 


‘ie 
XxiX 


Bs La ste 
Chardoonsfriedand buttered,230 


Chardoons 4 la fromage, ib, 
To make a Scotch rabbic,: iby 
‘To make a Welch rabbi, ode 


- To make‘an Englifh rabbit, ibs 


Or thus, eC eins ERE 
To fry artichokes, weak 
Artichoke-fu ekers, Spanifh ways. 
Brocoli and fallad, kb 
Potatoe cakes, ibs 
‘Apudding, ib 


To make potatoes like collar of 


veal or mutton, __ ibs 
To broil potatoes, 23¢ 
To fry potatoes, ib. 
Mafhed potatoes, eee 
To drefs {pinage, a as 


Afparagus forced in "French 
rolls, - 


Custos 
Afparagus dreffed the. Italian 


oF. ib. Pa 


A RE RR RE RSIS oe 
To ftew parfnips, | or te 
To math parfuips, SAD, 
Sorrel with eggs, ° ih... 
Brocoli and eggs, seq es 
Afparagus and eggs, ig Gk 
A pretty dith ofeggs, | ib. 

Eggs a la tripe, | 
A fricaffee of eggs, PR Sia 
A ragooofeges, Pat 
To broil CRE tach 4c head Me 
To drefs eggs with bread, ib, 


To farceeggs, 
Eggs with lettuce, 


; 235 
To try eggs asround as balis, 2p. 
b. To make an egg as big as. 


Ce | ae 


_ twenty, | 
To make a grand dith of eggs, ik 
To make a pretty dith of whites 


ats i oh ala a 
To few cucumbers, _ 2b. 
To farce cucumbers, 238 
To ftew cucumbers, *' “nb. 
Fried celery, 239 
Celery with cream, wats 
Peas Frangoife, — ib. 
BEL coms , 


: kaha HPS oe 


‘Batter pudding without eggs, ib. 


. “Grateful pudding,” ~ ib. 
Bread pudding, Ra By 
“Fine bread pudding, 249 
“Ordinary bread pudding, | ib. 
Baked bread pudding, ete V8 oo 
‘Boiled loafy in SEO 

. Chefnut pudding; “Bo aRe 


- Fine plain’ baked’ pdeings: ib, 
‘Cheefe-card pudding, — ib 


“dhe ae 7 
I 


~~ 


 eBga 
a RS 


Ee 
fai ‘ ee 


‘Apple'pie, °° 
Green codling pie, . 
‘Cherry’ BICe Ss 


Carp pie, 
‘Soal pie, 


Herring Pic, 
. ‘Saloon pie, 


“Lébfter pie, 
gary yom 


f 
13 
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xx Cc oO. N T E. Ne 
ikea peas with cream, 240, Ipfwich almond pudding, 258 
A farce- meagre cabbage, ib. ‘Tranfparent pudding, 1D. 
Red cabbage, Dutch way, ib. Puddings for little difhes, iB, 
Cauliflowers, Spanith way, ib. Sweetméat pudding, 252 
Canlifowers fried, 241, Fine plain pudding, Abe 
To make an oatmeal padaines Ratafia pudding, ib. 
ib, Bread and butter pudding, ib. 
To mzke a potatoe pudding, ib. Boiled rice- pudding, | 253 
‘Second way, ib. Cheaprice-pudding, ~ ibe » 
Third way, © ib. Cheap plain rice- pudding, ib. 
Buttered loaves, 242, Cheap baked rice-pudding, _ib,. 
Orange pudding, Mater Oe Hanover cake or pudding, 
Second orange pudding, ib, . ‘i ak, 
Third orange pudding, ib, Ayam pudding, = (254 
Fourth orange pudding, 243 A vermieelli pudding, = - ib. 
Lemon pudding, © sib, A red fago, " ib.. 
Another way, ib. Afpinage pudding, ib.. 
To bake an almond pudding, ib, ‘ A quaking pudding, 255) 
To boil an almond pudding, Créam pudding, “1s 
244 ‘Prune pudding, ib. 
To make a fago pudding, ib. Spoonful pudding, — ibe 
To make a millet pudding, ib. Lemon tower or pudding, ib. 
To make a carrot pudding, ib. Yeaft dumplings, hare ts 
‘A fecond way, 245 Norfolk dumplings, — ere | 
A cowflip pudding, ib, Hard dumplings, ; Tbh. 
Quince, apricot, or white pear Another way,,. | ib. 
_.- plum-pudding, | “ib, Apple dumplings, _ ‘ib. 
Pearl-barley pudding, ib. Another way, ai ak Sa 
French barley pudding, ©. ib.. Rafpberry dumplings, - eens LK 
Apple pudding, 246 Citron puddings, ple 
Another way,’ ~~ ab. Cheefe-curd florendine, | ee | Se 
Baked pedding, ‘ib, Florendine of Ona? or apples, ae 
Tealian pudding, 4 ib. | ie St Oe 
Rice padding, Tb. 
., Second podding, Bee ee tae 4 
‘Third pudding, ' «ib. “Potato ple, he 
Carolina rice pudding, “ib. Onion pie, : ts 
To boil cuftard pudding, | ib. ‘Orangeado’ pie, 
. Flour pudding, | (2480 MAST Bh teen 
“Batter pudding, ib, Skirret Pie ‘ 


Salt ith pie, 


ty 


Eel pte, ul 
Flounder pie, ip it 


. aan 
* "Muftele 


i 


Brown caudle, Jui allt SihaclysOhabe f+ 


To pot se aa to. fry th, ae. 


972 
To piclele mufhrooms for the 
shea, «-% cht iby 


To make mufhroom: sowder, 16: 
_To keep mv fhrooms without 
pickle, 273 
To keep artichoke: bottoms dry, 
a Ltt 1b, 
Ke fry bitiohe. A ib, 
To ragoo artichoke- brake Y ib. 


To drefs fith,. ws Leo by 
To bake fith, «.. 2945 
| To make gravy-foup,’ _— it. 
To make peas-foup, © ib, 


ab make a sie ‘pdeing, or 
ad 8. ‘ by ity ib. 


’ r my ® ia f 
; wa loa 
; 


<7 - 


+ es 


To mske knuckle broth, © ib. 


c. a N Tt EB N- . 3, | : ‘ort 
' Mufcle pie, » 263 -Fith pafties the Tealida way, 164 
Lent mince-pies, chi “ab, PO schon ies aa of sia 264 
rm aglaneSioas ies ie Sith. eekly i 
*O. ‘tke mitton? meer ‘264. To*boil fago, Pe ge Oh, 
To boil a ferag‘of veal!’ ib: Saloop, : Be) eiuuhatal (Fir : 
Beef or'mutton broth for” very Ifinglafs jelly, i alle’ lage ART 
‘ weak people, He abe’ Po make pectoral dani ib, 
Beef dtink, wah » 265 To make buttered water,” 269 
Beef tea, * ib. = Seed-water, ar, REND: 
Pork broth, ~ 4" ab, Bread-foup, | De 
To boil achicken, _.. _.»266 . Artificial afs’s milk, . ib. ‘a 
To boil pigeons, ib, Cow’ 8 milk next to afs’ 8 milk, 
To boil partridge, or any wild “abe 
G fowl], 4 ikstaee 9 aes uae a dont aint; ib. 
To boil place or flounder, ° ib. To make’ ‘barley water, feb sy >| 
Mince veal or chicken, °° ib, Sago’tea,, °° sit Obie 
Pull a chicken; 269 Sago tea for.a child, “Shy 
Chicken broth, “Yb, Liquor for a child dat has the 
Chicken water, ‘ ib. “throfh, 8% WB 
White caudle, ib, To boi! comfrev:roots, "> ib. 


le 


Water-gruel, 268 A medicine for a ‘uorder? in eae | 
BR Padi . aah granite, hie on 271, 
me DH C:H'A PL XVI, ERpGW HIE i ot 
R Br ee ON RE 
ig Hon Captains. of Ships, i 
O. vated catchup to rapa for To maké a \eeapeddiiig, 2 
' twenty years, e271 To make a feet. pudding, | ib. 
To make fifh-{auce to ke e To make a liver. pudding: boiled, 
whole year, Piib,- c ib. 


To make an oatmeal: padding, " 


To bake an oatmeal. pudding, 


< Gb, 
‘A rice-pudding baked, |“! ib. 
To make peas-pudding, © 996 


To make a harrico of French : 


f 1Dy 


. beans, Ae, 


To. makea fowl pie, : ib, 


To make a Chefhire pork’ pie gee 


for fea, oe aie 
To make fea venifon, asa so See 
To make dumplings when ie e), ar oe 
have white bread, | _ ibe eee? 
- beige chouder, a fea ‘dit, ‘ 
ee 


a3 CHAP. 


ad 


- Ta.por all: Kinds of. favall birds 


bee To pot chars,, 


Ko pot pigeons or fowls, 


To. make black padding : 


yest 


CON Eb MB ss 
: 0.F APS RYE an aut 
Hogs’ Puddings and Saufages. 
O ‘make almond hogs’-pud- Savoloys, | 280 
dings, | s 298 To make fine faufages, ib. 
- Another way, 279 To make common faulagess 281 
A third way, - ib. Oxford faufages, : ib. 
‘To make hogs’ spuds! with. Bologna faufages, iby 
currants, ib. Hamburgh faufages, gb. 
ib. Saufages the en way, 282 


hi) Seana oe H.A.P: XVIIL 
oa To Pot, make Hans; Efe. . 


BSERVATIONS on Preferving 
alt meat, fc. 282 
283 
To pot a cold SPE, beef, or 


yenifon, tp 4.2. fo 3b 
He pot venifon, at sai te AY 
Q pota hare, ib. 
Tq pot tongues, 284 


A fine way to pot a tongue, b.. 


| ae pot beef like venifon, .. 285 

‘o pot Chefhire cheefe, ib. 

. 'To pot ham with chickens, ib. 
, 12 's'To pot woodcocks, © = y+9%r286-1 


a "To pot red and black moor- 


game, 


tb. 


To. faye pated. binds that ae 
450 be bad, ‘ib. 


4 


up hae 4 - 


To collar a pig, — ¢ 289 
To collar {wine’s face, 290 
To collar falmon, Rie Se 
-'To collar eels, . ab, 
To.collar mackarel,  --- 29 
To make Datch beef, ib, 

‘o make ham brawn, ib, 


To foufe a turkey in imitation 
of fturgeon, 292 
To pickle pork, ibs 


A pickle for pork which is to pe 


_ eat foon, 
The Jews way to pickle Lies, 


ib. 


“Pickled beef for prefent ufe,293 _ 


To preferve tripe to go to the 
Eaft Indies, . aay ee 
ews way of preferving oe 
n, and all forts of fith, ib 


. 287 ‘To pickle ‘oyfters, cockles, and 

fo pot pike, ib. > -tmuicles, - 294 

‘o pot falmon, - ‘wet ab. To, pickle mackarel, called ea- 

3 Byeiner’ way, sf ib. _-veach, 295 

ae ‘© pot a lobiter, 288 To make veal hamey. - ib. 

Bae To.pot 4 a peel ib. To make beef hams; .. ~ ab. 
_» 'To pos. lempreys, ib, To make mutton hams, 296 
"To collar a breatt of veal, 289 ‘Lo make pork hams,. ib. 
Eo make’ marble veal, ib. To make bacon, © 297 
To collar beef, ib, oe i $i, 
OU & PL RIS eh tcl aca 

oe ate Pickling. of beg sed 

2 UL ES to ‘be’ “obferved in To pickle eitnaks white, 298 
pickling, 297 . To pickle walnuts black, ibs 

0 wae walnuts green, a 


‘To pee pees eee 


ee 


ete 


_ ‘To make gingerbread, 


CON EN BH Sy pedi 


To pickle gerkine another way, 
Cole} 
To pickle large. cucumbers in 
Blices, eis sik es 
To pickle’ afpargus, re 
To pickle peaches. -... °ib. 
To pickle radith- pods, 301 
To pickle French beans, ib. 
To pickle cauliflowers,. ib, 
To pickle beet-root,  .  go2 _ 


To pickle white plums, taints 
To pickle onions, © . ib. 
Another way, » Be a 5 


To pickle lemons, «_ ib. 
To pickle mufhrooms white, 
403 
To make pickle for mufhrooms, 
To pickle codlings, ib. 
To pickle fennel, | ib, 
To pickle grapes, =, 3°4 
mpaarom: we 
Of making 
10° make a rich cake, 309 
‘To ice a great cake, ib. 
To make.a pound cake, ib. 


To make a cheap feed-cake, 310 


To make a butter-cake, — ib. 
To make gingerbread cakes, ib. 
To. make feed or faffron cake, 


To make Stich feed ‘alee 
‘nun’s cake, _ il | 
To make pepper eaBer pom se 


_ Yo make Portugal cakes, ib. 


‘Yo make a pretty cake, Wea se 


To make fine little: ‘cakes, Tb, 


- Another fort of little cakes, ib. 


To make drop bifcuits; —ib. 
To make common bifcuits, Br 


To me F rencl bifeuits, ib. 


OW AP, 


To pickle barberries, 304 
To pickle red cabbage, 305 
To pickle golden Ae Tb, 
To pickle nafterti erries ane 
‘dimes, - id 
To pickle young fackers or are 
tichokes, “yb. 
To pickle artichoke bottoms, 


wide 8 h 
To pickle famphiré,, it RRO 


To pickle mock’ ginger. ib. 


To pickle melon mangoes, ib. — 
To pickle. elder-fhyots, in, imi- 


tation of bamboo, __ ~ 307 
To make Paco-lilla, or Andiag 
_. pickle, Dee ib, 
To pickle the fine purple cabs 

bage, fo much ees at 

great tables,  ~ | 


, 


To make the pickle, : | ek 
To make Indian sacar 3 Me 
P, XX. bees 
Cakes, &e. 


To make mackeroons, cian: 
''To make Shrewfbary. cakes: ib. 


To make madling cakes, | 3%4 © 
To make wigs, © > ab, 
To make light wigs,) > in a 


'To make very good wigs. iD, 
‘Fo make buns, 94. 2889 0% 


Mother way, fs 


51h 
.. Tomakea cake und Bpdoitey ae By 


pe ae nate 
Uxbridge cakes = 2B. 


To make bifcuit ieady i abe 


To make carraway cakes, 
To make bride cake,» 
To make Bath cakes, | 
To make queen cakes, ib. 
To make ratafia cakess 


rae 


meet el 


Of Cheefecakes, Creams, Jellies, Whipt, Spilababs, Fe," 


To make fine cherlecah ss, 
“ahs 

To make fossa! cheelecakes, 
. ab. 


Afecond fort, | 
Almond cheefzcakes, ~ 


ib. 


3 4 | Citron 


ni ae 
ab, 
a 3 LF ae 


Pat ae 
To make little ple. calses,, i 


318 ; 


{tO 
Cheefecakes without currants, e 


ioe , 
ae 
: , 


‘xkive © o 

Citron cheefecakes, 4319 

Lemon cuftards, | ee 

Orange cuftards, cae 420 
ib. 

Almond cuftards, ib, 


|. Baked cuffards, (°° ib. 

_. ©? Plain cuftards, , 
Orange butter, | 
Fairy butter, A eee 
Almond butter, ~~ | 
Steeple cream, 


. Chin Beet culfara,"" 
| 
| 


Lemon cream, | eae ib. 
; A fecond lemon cream, © ib. Gilded fith in jelly, wgigg 
| Jelly of cream, © ib. Harthorn flummery, ib, 
Orange cream, — Gb. A fecond way, ib, 
sy _Goofeberry cream, 323. Oatmeal flummery, 335 
|’ Barley cream, . ib. Blanc-mange, ib. 
: Another Way, ‘ib. Dutch blanc- mange, ib, 
Ice cream, | ; ib, A-buttered tort, tines gia 
 Piftachio cream, 324 Fruit wafers, of eodlings, 
Bi, ‘Harthorn tream, BE Sy O Blu nny Sc. a ee wt AG, 
|, Almond cream, ib, White wafers, ab. 
. A fine cream, << 3b, Brown wafers, ib. 
 Ratafia cream, . jb. Gooleberry aie ib. 
e.) Whipt creamy viele ise 35 Orange: wafers, (1337 
-. Clear lemon cream, » ib. Orange cakes,, a a 
be _ Sack cream like butter, ily, Orange loaves, 338 
Get! Barley créam, ©) . ib. Orange bifcuits,.. ibs. 
Clouted creamy i. iby “White cakes like china dithes, - 
Be Muincezerea tiga or yyod iy FB 5s dN ig a 
~ Citron cream, |... ne a Lemon: honeycomb,  ehoun, aa 
Cream of apples, quinces, goofe: Sugar of pearl, iene 
berries, &c: 326 Aimond rice, Si ediccn aM 
| Sagar loaf cream,. pee ae Seen. dik: re ight 
- Whipt fyllabubsy. 4 -. 9.55) 327 Almond. cakes, 340 
Everlaftin fyllababss 0: ib. Sugarcakes, SPARE 
_ Solid f Sven ib. Another.way, Site Tee 
whee A Sie Aust from the cow, Cracknels,,. eee eae 8 
i, : Fed 633 i GO German poffs, Gt eS 
iy a A trifle, seas eg “Rs Carolina {now balls, * 341 
es Neda ancditsrt a ib, Ginger tablet, . ab. 
aa PU By le 3; 329 6©6«Ehin apricot chips,.. ib. 
Derm ibband jelly, by Sham ebpeolatey or yaa, Ten 
- Calves feet jelly, a sda oo amatiee chocolate, Pro: aia 
| Coltrane its. - 330° Another way, 342 
ile tae he 
nist y ty ek 


Nore Nw Ts. 


‘Pippin jelly, 
‘China orange jelly, : ib. 
‘Rafpberry jam, ib. 
‘To make a sina hog, eon gb, 
Moon-fhine,<* kb Om 
A floating ifland, | ib, 
A fith-pond, 332 
A hen’sineft, “ib. 
A’ moufe trap, , 333 
Moon and ftars in jelly, ib. 
Hen and chickens in Jelly ib. 


A defert ifland, 


CONTENT s, ae 

cae’ Ee Oe casa igl 
oF Made-Wines; Peering? Baking French Bread and Mafins 5) 
te betfe, oy iy Dee 
TO make daria wine, 342. Rules for brent 348 
The beft way, dbs The beft thing for ae 35° - 


To make blackberry wine,» 343 
To make alder wine, * 
To make orange wine, 


raifins, ib. After it has fined, “351 
Alder. flower wine, very’ like To make white bread the Lon- 

Frontiniac, eS: ROW Way ye lAn sO U ay ere Ti 
Goofeberry wine, pee Penh: Dread eis oc. ots Se 
Currant wine, f “ib. Muffins and oat-cakes, 352 
White currant wine, “9 “ ils sces Bread without, barm,. © 453. 
Cherry wine, ~ ib. To. preferve a intee foc of 
Birch wing in eo 346 Vests rma bs 
Quince wine, / "ib. Slip-coat cheefe, ons Cie 
Cowflip or clary wine, ib. Brick-bat cheefe, - get 
Turnip wine, 347 Cream cheefe, as Bb, « 
Rafpberry wine, ib. Bullace cheefe, 355° 
Mead, | ab. Stilton cheefe, ° abe 
White mead, 6 ib, oe ; 

Cc H Ae. XXII. * | : 

beat) Jarring. Cherries, ‘Preferves, ie. 
TO; jar cherries, Lady North’s To make quince cakes, 
Se RY gg MRK AEG “355 To preferve apricots, ab. 
To dry chewiess “356 Another way, ae g6€. | 
‘Another way,,  §-% + 4b., ‘To preferve damfons whole, ib. 


To preferve cherries, the leaves 
and ftalks green, Re G 
‘To preferve cherries in brandy, 


de | ' ber - 


x 0 oe whitedflinces while. 


1d. 


Sam 
To make | ofange © wine: with - 


¥b.;5: 


When a barrel ‘of beer has 
~ turned four, at ts 3 
To make cyder, Seay ea 
For finitgeycer, ih, 


360 nee 


a Rove govlebersies whole, 
rm rin 


To prelerye white walnuts, 362 . 


337 To preferve green walnuts, ib, 
To preferve cherrids::) 22 wv ‘To praverye loid green Diver. 
Another way, a eae 
(To barre] Morello cherries, ab. To pieferre’ peaches, ©? "ib, 
Orange marmalade,” ib. . To preferve golden pippins, ib. 
Marmalade of -€ags thes ut $ To preferve grapes, © 4b, 
Ways’ 398 To preserve green codlings, m5 tae 
Miarinatader ne metho oe La ‘To preferve apricots: or. pies he 
White marmalade. of quinces, JQTER R65 EIS 364 
EES ) ibe To preferve biabarsies: 1b. 
r Another way, 3 ib. To preferve white pear ploms, ' 
"To make red marmalade, _ ib. ) ae aD 
To preferve oranges whole, 359 To prefervecorsants, 365 
Quinces whole, 69" To preferve rafpberries, = ib. 


To G Sedes pippins in flices, | 
. ib.. 
“To. 


: eo fi candy any fort of flowers, ib. 


- RYE 


CONT 


To preferve eucumbers equal to 
any Italian fweetmeat, 365. 

-Conferve of .rofes boiled, . ib. 

Conferve of red rofes, or any 


other flowers, » 366 
Conferve of hips, — cay 
Syrupofrofes, ab. 
Syrup of citron, | 67 


327 
“Syrup of clove- gilliflowers, ibs: 
Syrup of peach-bloffoms, ib. 
Syrup of quinces, ib. 


To make citron, 368 


The filling for the wei : 


plums, - 
To clarify fugar ee Spanith 
_ ways eet 


CHAP. XXIV. 


i 0 make Anchovies, Vermicelli, Catchup, Vinegar 3 and to haep Anti- 


chokes, French Beans, Se. 


T° aks anchovies, 379 
‘To pickle fmelts where you 
have plenty, Y, 371 

) To make vermicelli, ib. 

To make catchup, ib. 


“Another ways 
Artichokes to keep all ih year, 


372 
“agate preferved the Spanith 
ib. 
| Te heep ETERS beans all the 


wyear, ab. 
Fo keep green Peas, till Chrift- 
sehen me 373 


798 dint walnut-water, 376 
To diftil red rofe buds, ib. 
How to ufe this sak rao fill, 


Sto take treacle watery: 7 
Bo diftil treacle-water Lady 

Monmouth’ Sway, 
Prepare all thefe fimples thus, ib. 


So make black cherry water, 
fl 378 


Bee RN 


i¢ H AP. xKY. 
 Difilling. | 


ae > 


Another way to preferye green 
peas, 


To keep § 


reen ‘peas, &e, and 
fruit fre 


till Chriftmas, ibs 


To keep green goofeberries: till 


Chriftmas, * Abe 
To keep red goofeberries, 374 
To keep walnuts all the year, 


i: 


Another way to bese lemons, ib. 


To keep white er Be.) ib. 
mart 
at 


To make fourcrout, 
To raife mufhropms, © 
te make es rH 


To make hyfterical water, 378 
To make plague water, » © ib. 


‘To make furfeit water, | te 

To make mijk: water, G 379 

Another way, > 3! 

To make ftag’s heart wile ib. 
ib. To make Angelica water, ib. 


To make cordial Poppy water, 
43 


Br Ne. Es Sd ue 

To ally chetties, or gies : 

gages, | 98 

To candy angelica, . ib. 
To candy caiffia, , EE 
To.dry peat without. fogar, ibs 
Todry plums © ~ 365 
To dry peaches, sas 
To dry damfons, . ib. 
To dry pear-plums, ib. 


‘ara ~ 


Pd 
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Nectss ARY Dinections whereby the Reader may caf y attain ‘the 
“ART OF CARVING. . - 


70 cut upa turkey, ; ga 


To allay a sunsets or teal, 5 


To rear a goofe, To difmember a hern, se 
iT, unbrace a mullard or Pay To thigh a woodcock,, ib. 
: ‘ib. To difplayacrane, ib. 
‘To unlace a coney, . 382 Tolifta {wan, eR Fe 
‘To wing a partridge or quail, ib. | 
CH ArP.” XXVIE_ i lancaicly 
ful and iwulisable Family Receipts. wel 
AL Certain cure for the bite of Direétions to the houfemaid, 487 
a mad dog, pee 383 How to make yellow varnith, ib. 
Another, To make a pretty varnifh to 


Receipt againft the plague, if 

- To make a fine bitter, 

For a confumption; an approved 
receipt, by a lady at nee 
ton, 


To ftop a violent purging or ik ) 
8 


For obftructions in females, 1b. 
Another, ib. 
For a hoarfenefs, ib. 
_ Lozenges for the heart-burn, ib. 


Lozenges for a cold, ib.: 


The gen uiné receipt for Turlin g- 


ton’s balfam, ~ 86. 


3 
How to keep clear from: bugs, 

ib, 
An effectual way to clear your 
. bedftead, Be i 


384 


colour little batkets, ee 
&c. 
To clean gold and filver fee. 
388 
To clean. white fattins, lowered “ 
filks with gold and filver int 
them, i 

To keep arms, iron, or fteel from 
rufting, ib. 


To take iron-moulds out at; 


linen, ib, 
To take iron- puter out ae 
linen, and greafe out of wool. — 
len—One Shilling a bottle, 
abe) 

To prevent infelion among ~ 
‘horned cattle, ade 


¢ 


Oi CAT A, Be XXVIII. 
Receipts for Perfumery, Se. 


To make red, light, or ’ purple 
. wath-balls, coke weet 
To make blue, red, or purple, 
or to marble. wath balls, ib. 
White almond ‘wath-balls, 392 
‘Brown almond wafh-balls. 1b. 
Wind{or foap—Two fhillings a 
ound, ib. 


Pb make lip falve, ib. - 


‘o make white lip falve for 
- chopped hands and face— 
Six, fhillings and threepence 
per Pot, 


a t, 


Shaving-powder, = = 


French rouge—Five hillings He 
per pot, — 393 
Opiate for the fcethi Ewa fhil- 
lings and fixpence per pot, 3 ibe 
Delefcot’s opiate, ie 
Tooth-powder — One hulling oo 
per bottle,- ) ib, 
Shaving, oil—One Alling. per ue 
bottle, ; 1 ib. 


Soap to fill fhaving-boxes,  3¢ eo 
Wath for the face, Bet | «Na. 
Almond milk for a wath, 


HR 


abe: \ Sa 


we it 


H $ - it 


A i ai 


Sed, eee Rare ey) 

t on ' 

Pik ‘ ae! ai 
Ry) ee law er Dae me 
‘xxvii < © N FT 


tothe 


An approved method te preferve © | Honey-water—One tiling per 


, hair and make. it grow thick, 
394, 

A flick to take hai? out, ib. 
‘Liquid for thé’ hair—Two fhil- 
“lings aquarter of a pint, ib. 
Las White almond-patte, 395 
, rown almond pafte, » ib. 
a " Sweet-fcented bags to lay with 
. Yinen, at one fhilling and fix- 
“pence, ‘two ‘fhillings and fix- 


- “pence, &c. &c. each’ bag, ib. 
i iret enn. cath “ab. 
-Lemon- butter, ib. 


- Marechalle - powder — ‘Sixteen 
fhillings: per pound, ib. 
Virgin’ s milk—Two ‘fhillings 
Mies oat bs: ib. 


botile,. 
Pearl water, 

Milk flode water, 
Beautifying-water, 9°. “ab, 


oa Ol ee 


Mifs in her teens,” © 9) ©. Gb, 
Lady Lilley’s ball; i 4b. 
Nun’s cream, hea |e 
Cold cream, 7) Ane Gy, 
‘Theambrofia pe eee | 
Eau de bouquet, P 397° 


Eau de luce, ~ ab 


Eau fans-parell,: ib, 
Hard pomatum, — ib. 
Soft pomatum, ©" jb, 
Sirop decapillaire, ==.» ib. 
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The OxDER of @ MODERN BIL of FARE, for 
‘eal Month, in the MANNER Zhe cs ea are 


wv ‘be PEAS di Ipowh the Tapee.. i sae 
Gs | | a ' 
~ ‘ i a a | rs ; 
YANO ART | 


FIRST COURSE. 


Boiled Chickens. 
- Tongue, 
Porcupine Beef, 


A TAY ox ) “Chefnut Soup. 
Small Leg of. Bei pe ree? 
- Houfe Lamb. Fetit Patties. 
Chicken and Veal Pie. 
Rabbits fmothered —” 
_ with Onions. 


Cod’s Head, 
Raifolds. 
Vermiceli attr. a 
‘SECOND. COURSE 
Roaft Turkey. 
 Fartlets, 2 
Stands of Jellies. Wiles? 5 
“Maids of Honour. BY 
mnnernertaroe : em 


ith oe 


Marinated Smelts. | ; a 

Roatt Sweetbreadsy 

Almond Tort. — 
\. 


om, ? 


‘ B . Shi, - ry ~ % 3 
ODS t ! 
ey ee ee 


sagopa RD COURSE, 


; : i cs ele i 
Artichoke Bottoms. Dutch Beef {craped. — 
Cuftards. | Cut Paftry. ic 
eevee Oyfters, Potted Chars. 
Rabbit Fricaffeed, - _ 


Si er 
M acaroni. 


. 


Mince Pies, ~ 
barks: oe 
‘Lobfters. : ies 


es Se ao 


Black Capse 
Stewed Celery, 


Re iyo 


hig 


FE. 


xx MODERN BILL OF FARE 


FEBRUARY 


FIRST COURSE. 


eee Peas Soup. gn 
Curry. Chicken Patty. © > Veal Blanquets. 


- Small Ham. Salmon and Smelts,. = ° Chickens, 
~ Pork Cutlets | | 


Sauce pe ow Oy fer Patties: - Harrico. 


Soup Sante. — 


‘SECOND. COURSE, 


a Wild Biel: | 
Cardoons.. Dith of Jelly. | Stewed Pippins. 


'. Scolloped Oyfters. | Epergne, © Ragout. Mele.. 
- > Comport Pears. — Caromel. . Artichoke Bottoms. 


‘rs aie. Wie gj ) ; is ; 


“THIRD. couURSE 


, Two Wosileetks, e Mier aaa 
Craw-fith, - Afparagus. —_ Preferved Cherries." 


a ~ Pigs? Ears. a Crocant.  Lamb,Cfiops larded. 
~ Blanched Almonds 


and Raifins. — ‘Mufhrooms, - Prawns is 
Larks 4 la Surprifé. Ee 


* ie F 


< 
‘ § 
3 es 
» Br ‘ 
t fom 
ae 


 FOR*BACH' MONTH.” xxi’. 


x 


MARCH 


FIRS T COURSE... 
) : 3 | : Soup a la Reine. es 
Beef Olives. Almond Pudding. Fillet of Pork. 
Boiled Turkey. Stewed Carp or Tench. Small Ham. 
Veal Collops. Beaf Steak Pie. Calves’ Ears forced. 
pile’! _ Gravy Soup. pi gh se a 
SECOND COURSE, 
~ A Poulard larded and roafted, A aa 
Afparagus. . Blanc-mange. -  — Prawns.” , 
Ragooed Sweetbreads. A Trifle. Fricaffeeof Rabbits. — 
Pipe oma > lcaniiichoau leds. piiricsiine ping fli 
rer valentine | ranabevcerpht Mufhroomss. 
Tame Pigeons roafted. = 


THIRD COURSE, 
er - Ox Palatesfhivered, BT oc 
 Tartlets;- ; Potted Larks., Stewed Pippins. 
Cardoony. ¢) _—, Jellies... «~~ Spanith Peasy 
Black Caps. Potted Partridge. 9 gp tmOnd 
cee “Hope Com bes) 6 hy gat ee 


yay 


: ) , x ; } Y 
a Se Teo ? ; 
Se Mh Bey f i APRIL. 
. { y ' : i 


Mtn Woe ert ts f i eae at. : AN are ie Bil ayes 


“yaxi «= MODERN.BILL OF FARE 


val 


Sed: FIRST COURSE, 


} me Crimp Cod and Smelts, : 
gps : “Cutlets Ala 
* Chichrat- “oy Marrow Pudding. i Maiusibicel 
Breaft of Veal 

SNnee Rolio. 


tans, Tails a a 
la Bathemel. | 


sing Soop" fe "Beef Tremblant. ee 


Pigeon Pie. Tongue. 4 
Sats BE | 


| SECOND COURSE 
: pee Ducklings. rm sates teh 
lAlpitiagus, bai Fardets., 0% Black Caps. 
 Roatt Sweetbreads, Jellies and Syllabubs,  Oyfter Loaves, 
Stewed Pears, Tanfey. | Mufhrooms. _ 


~ Ribs of Lamb. , 


PTR D COURSE, 


: ‘Se Petit Pigeons. . 
* Mufhrooms. French Plums. _Piftachio Nuts. 
- Matinated Smelts. . Sweetmeats.” Oyfter Loaves. | 
_ Blaniched Almonds. . Raifins. 5 Artichoke Bottoms. 
i Calves Ears 3 a la Brdifiy. * 


5 MAT 


FOR EACH MONTH. xxiii — 


FIRST COU R'S E, 
) ~ Calvert’s: Salmon broiled 
Boke eo with Smelts round, + 
"Rabbits with Onions. Veal Olives, —- Collared Mutton, 
_ Pigeon Pie raifed. Vermicelli Soup. Macaroni Tort. : 


oe a li oe is ton. 
Patties. we Ox Palates. — ~ ‘Tame Duck, 


Chine of Lamb, 


SEC.O.N D COURSE. — 
ae 3  Fricaffeed Chickens 
# Afparagus. .  Cuftards. ‘Cocks? Combes. 
Green Goofeberry Tarts, Epergne. Green Apricot Tarts. 
Lamb Cutlets. © Blane- mange. ‘Stewed Celery. 
= ~ Green Goofe. ae 


+ THIRD COURSE, 

” ; Lambs’ eye eas: Pen 
Stewed Lettuce. -Rhenith Cream. . Rafpberry Puffs. 

Sarat _. Compoft of sie aia 

ababtiers magpneds Green Apricots, Buttered Crab. 

_ Lemon Cakes.’ = Orange Jelly. ~ = French Beans, 
a > Ragout of fat Livers, ) , 


r * a i . oe 2] : a 
eek ey NT ne Y " ’ . ; 
2 ue: Pa = ee rie é 

Lat} p s . = % a . % 

v e . , oc he, ‘ ty b P 
Fry Wit ee eR EM 3 . . 
t = ’ 'y pt Bo sf ti 4 . =e ‘ ° » * 
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xxiv MODERN BILL OF BARE 


nA Ae aes nee 


h ji a 


FIRST COURSE 
| Green Peas’ Soup 


Chickens, Haunch of Venifon. Bs Harrico, og 

dah Be Corte af Tonite canine Turbot, fine AS A RR eae Ble 

Weal Cutlets, = Neck of Venifon. Orange Pudding, 
ier : Lobfter Soup. kip stage : 


SECOND COURSE . 


3 Turkey Poults, | 

cies Gg re ae Apricot Puffs. Lobfters, 

| Fricaffee of Lamb. Half Moon. _ Roaited Sweetbreads, 

‘Pickled Sturgeon. , Cherry Tat. . Artichokes. — 

sigh Sy _ Roafted Rabbits, 
CRAY R DC.O-0 Ros B. 

- | - Sweetbreads 2 a la Blanche. oe TE i 

Fillets of Soals, . Potted Wheat Ears. . Ratafia Cream, — 


e Peas. Green Pee oe ‘Tarts yee 

te eee Oranges, Potted Ruff. - Matelot of Eels, 

aie, Teeter ae: Lambs’ ‘Tails a a la Braife, | 
ce 


FOR EACH MONTH: .xxxv 
Be y R $. T c OURS pos 
3 : Mackerel, &e. vue 
A beat Va _. Tongue and Turnips. | Be ett ae 
Venifon Pafty, | —- Herb Soup. Neck of Venifon. 
egos Tones Boiled Goofe and Kio atopm mae" 
_ Chickens, fewed red Cabbage. Mutton Cutlets, 
- Trout boiled, 


SECOND COURSE, 


| Roaft Turkey. | | 
| Stewed Peas, Apricot ‘Tart. Blane-mange. 
a Sweetbreads, Jellies. Fricaffee of Rabbits. 
Caftards,. Green Codlin Tart; Blaized Phase es 
nee bi 


THIRD COURSE, 


7 Fricaffée of Rabbits. Pe th 
Apricots. _. Pains ala Ducheffe. Forced Cucumbers, 
Crawhfh Sea 


; 7 - - Lobftersala > 

Yagooed. | Monts “en ae ag Braife. 

Jerufalem | Poe ee ae Ne Grseh Gage 

Airtichokes, ae au does : Plums. 
Cay Se are Lamb Stones. 


Ot a b 2. | ee gta 


oxxxvi MODERN BILL OF FARE > . 


AUGUST. 


* FERS? COURSE, 
oe: ef Stewed Soals,” | 
Fillets of Pigeons. | : Ham. - Turkey ala Daubey 
French Patty. ~Crawfith Soup. Petit Patties. | 
ghee Tee Ra a goo Rofard of Beef 
Chickens. 5 gan Fillet of Veal. afte Palais iin 
* | cee anes " Pr ae 


“SECOND COURSE 


2 : Ml Rosi Dueve as e aye) 
Os Macarénie °°) artless) F lets of Sols, " 
“Cheefecakes, ey Jellies. Then Apple Pie. - 


- . Frieaffeeof 
Mateo of Eels. i ogee Puffs... Me caesinestes ¢ 
 Leveret, gg, oP ae ig ee 


THIRD COURSE. 
ee teem _ Wheat Ears, — | 
Stewed Peas, Potted Lampreya _ > Crawfith. 
Apricot Tart. — Fruit. s Cut.Paftry. 
~ Prawns; - “Scraped Beef, Blanched Celery. .. 
| Ruffs and. Rees. . 


SEP. 


FOR PACH MONTH. xxavit: 


ON 


SEPTEMBER. 


FIRS TOCOWR SE 


Dith of Fifh. | ia 
Chickens. - Stewed Giblets. Veal Collops. 
Pigeon Pie. Gravy Soup, -. Almond Tort. 
Harrico of Mutton. _ Partridge panes. Ham. 


. Roatt Beef. 


SECOND COURSE, 
| Wild Fowls. 


Peas, - Damfon Tarts, Ragooed Lobfters. 
. Sweetbreads.. Crocant. Fried Piths. > ae 
Crawfhth, Maids of Honour, — Pee Acdelishes: ' 
re py Ducks, : 


THIRD COURSE. 
Ragooed Palates, © 


Comport of Bifcuits. Tartlets. F ruit'in Jelly. 
“~~. Green Truffles. Epergne. sh “Cardoons. 
Blanc-mange. - Cheefecakes. Ratafia Bide 
Calves’ Ears a Ja Braife. : 


 sxavii ~MODERN BILL OF FARE 


OM LION Gury 
FIR S|T COURSE; 
Cod and Oyfter Sauce, ete’, 
te ha 3 ' Neck of Veal ‘eke 
Jogged ie fa a Bade Small Seite 
Frénch Patty. Almond Soup. Stewed Pigeons. 
Chickens. «Tongue. = ——_- "Torrent de Veau: 
| Fillet of Beef, &c. : 3 
SECOND COURSE: 
fh _ Pheafant, AAA MeO OF a 
Stewed Pears. Apple Tarts. - Mufhroorhs: 
Roaft Lobfters. _ Jellies. . Oyfter Loaves? 
White Fricaffee. _, Cuftards. -Pippins. 
3 , “Turkey. | ‘i | 
oo RH ERD’ C OUR SEs o 
o Sweetbread a la Braife. - a nu : 
_ Fried Artichokes. Potted Eels, == = Pigs’ Ears. 
‘Almond Cheefecakes, = Fruit. Apricot Puffs. 


0 Aawilete Potted Lobfters. . '. Forced, Celery 
pens : Larks, ; 


Baty a7 Yaad Gens 


NO. 


a3 FOR EAC H MONTH. xxxix 


NOVEMBER, 
FIRST COURSE, 
tA : - -Dith of Fith, | A 
Veal Cutlets. Roafted Turkey, = = Ox Palates. 
Two Chickens - os a, oe Gammon of 
and Broccoli. bt el athe Bacon, 
Beef Collops, French Pye. Harrica, 
ney | Chine of Pork, 
i 8 BC ONDUCRO UR SB: 
Ba |  ‘Woodcocks, | | ene 
Sheeps’ Rumps. Apple Puffs. Dith of Jelly. 
_ Oyfter Loaves. Crocant. . Ragooed Lobfters,: 
_ Blanc-mange. =. Lemon Tort. Lambs’ Ears. 
~ . Hare, ‘ 
0 RD oO URS Re ee 
‘s mt ‘. Petit Patties, ie es ae 
. Stewed Pears. ' Potted Chars. + Fried Oyfters. 
Gallantine. — ~ Ice Cream. Collared Eel, ’ 
Fillets of Whitings. Potted Crawfith. Pippins. 
i aan __ Lambs’ Ears a Ja Braife. bee 
. . e wh 


. 


2} #MODERN BILL OF FARE 


DECEMBER. 4 
F IR coke ge Cc O U R ‘S$ gE; 
ay - Cod’s Head. ae ihe 
Chickens, Stewed Beef. _ Fricando of Veal. 
Almond Puddings. Soup: Santé. Calves’ Feet Pie. 
Very {mall Fillet of Pork, _ ‘ i a 
with harp Sauce. ane vi Bete ad 
| ' Chine of aitinis 
SEC OND coune®: 
Be ne Wild Bowtss) 74-4) 
Lambs’ Fry. Orange Puffs. _ Sturgeon. > | 
-Gallantine, awe: Jellies. _ Savoury Cake. 
Ra mee rant ok 6 KR ~ Mufhrooms. 
Cah wil eh Egiridges. ee: ni ; | 
a Babe . ie a 


eee 


rs NOS = et SR BPRS a Mee eo Od. 
ie : | Ragooed Palates. i poise! 
Savoy Cakes, Dutch Beef fcraped. China Oranges. 


Lambs’ Tauds. y Half Moon. ~ | ' Calves’ Burs. 
Jargonel Pears. Potted Larks. : Lemon Bifcuits. 
a Hrigater of aig | 


Ss 


N. B. In oe firft Couite always obferve to fend up all Kinds 
of Garden Stuff fuitable to your Meat, &c, in different Difhes, on | 
a Water- -difh filled with hot Water on the Side. Table; and all 


your Sauce “in Boats or wha to anfwer one “another at the 


Corners. 


ART 


“PLAIN: AND “EASY. 


CHAP. 1. se 


Gontaining a Lift of the various Kinds of Mear, Pourrry, 
Fisu, VEGETABLES, and FRUIT, in Seafon in every, Monts 
of the YEAR. 


BEFORE. any inftructions are. siven for drefling rss we ea 


paring a dinner, it is certainly deceflary to inform the reader 


. what is to be had; for thatreafon 1 have, tn this edition, altered - 


-.. ¢ 


ta 
A 


ve 


the order obferved: in. former: ones, by treating of this fabject 


firft, which has been always hitherto placed at the.end, or in 


the middle of books, fo as to efcape attention, or be difficult: to. oa 


find. The following lift is greatly epee and aes 


whe hive stct dl January.. , ‘ 
MEAT. Beef, mnuiteu: veal, houfe- lamb, shi doe: veuitare 


=—N. B. The three firft articles, being in feafon all the’ year, Hse 


will not be repeated in the:future months. 

-Pountrry and Game. Pheafant, partridge, Naies MBLGhL 
- woodcocks, fnipes ; hen- turkeys; capons, pulletss fowls, chick- 
- ths, tame pigeons; and all forts of wild fowl, 

“Fisne: Carp; tench, perch, lampreys, eels,: crawhith, ma 
foles, founders, plaice, turbot, thornback, {kate, ‘turgeon, 
imelts, whitings; lob{ters; crabs, prawns, nyse ray dorey, brill, 
_ gudgeons,. cockles, mutcles, fprats, &c. 

VEGETABLES, Cabbage, favoys, coleworts, fprouts, bro- ; 


coli’ purpleand white, cauliflowers. (by art) and” artichokes ia 
fand, {pinage, cardoons, beets, turnips, potatees, carrots, parf= Eup 


ei pes endive, eae crefles, tien _radith,’ rape, 
) B. tan fortel, e 


a aie 


a A ie 


ah THE ART ‘OF COOKERY 


fees on, chervil, tarragon, cucumbers in hotchoufens mints 


thyme, favory, pot-marjoram, fage, hyflop, fkirrets, falfifie, 


AcdtZonera. To be had though not in feafon, Jerufalem artichokes, 
afparagus, mufhrooms. 


Fruit. Nuts, almonds, ivicenl grapes, medlars, golden-_ 


- pippins, ‘and various other fine eating and boiling apples, ber- 


gamot, bon-chretien and other pears, foreign grapes, and — 


oranges. 
FEBRUARY. 


Teak Hovfe-lamb and pork. 


PouLtry and Game. Pheafants, partridges, hares, tame 7 


rabbits, woodcocks, fnipes, turkeys, pullets with eggs, capons, 
chickens, tame and wild pigeons, and all forts of wild fowl, 
(which in this month begin to decline. } 

Fiso. Cod, foles, turbot, carp, tench, Rapotor, thorn- 
back; floundérs, plaice, {melts, whitings, fkate, perch, eels, 
lampreys, gollin, fprats, dorey, hollebet, anchovy, lobfters, 
ctabs, prawns, oyfters, crawhth. 
 VeGeTABLes. Cabbage, favoys, {prouts,. coleworts, rg 

coli purple and white, lettuces, endive, celery, onions, leeks, 


garlick, fhalots, rocambole, cardoons; beets, forrel, chervil,: 


ébardbeets, parfley, crefles, muftard, rape, tarragon, Burnet, 
‘tanfey,, mint, thyme, marjoram, favory, turnips, carrots, po- 
tatoes, parfnips; al/o may be bad forced radifhes,; cucumbers, 
alparagus, kidney beans, ae fcorzonera, fkirret, and Jeru- 
Malem artichokes. 

“Fruit. Golden and Dick pippins, with various other 


Bids of apples, winter bon-chretien pear, winter mafk and 


“winter Norwich, &c. &cs grapes, and oranges. 


| Marcn. 
Mear. Houfe-lamb and pork. 


PouLTRy. Turkeys, fowls, pullets, capoms, chickens, duck- 
‘lings, tame rabbits, pigeons, 


Fiss. Taisbood thornback, fkate, carp, tench, rhiulléte, ay . 


-_ whitings, foles, founders, plaice; ream, barbel, mackerel, dace, 
bleak, roach, crabs, prawns, lobfters, crdwhthe and oyfters. 


"VEGETABLES. Cartots, potatoes, turnips, - ‘parfitipay Jeru-— 


falem artichokes, garlick, onions, fhalots, coleworts, borecole, 
. cabbages, favoys, fpinage, broeoli, beets, cardoons, parfley, 
- fennel, celery, endive, tanfey, mufhrooms, lettuces, chivés, 
eebiie: muftard, rape, abithese turnips, tarragon, mint, burnety 


thyme, winter-favory, pot-marjoram, fe speed and 3 Sahat 


beans, . 
Frurr. ‘Golden pippins, rennetings, Joves pearmain, and 


» john. apples, the latter bon: chretien and double eee pears 
“oranges, and iprced ftrawberries, 


te rt, eee eR 2B. 


- 


‘ 


‘ 


MADE PLAIN AND @Asy.. og. 


ght 8 se a che hada rah hig: 

Mear. Grafs- Laihy. PI PS aia BI ht ial 

Pouttry. Pullets, {pring oul, chickens, pigeons, duck | 
lings, young geefe, turkey poults,, wild rabbits, leverets. 

Fist. Mallets, carp, tench, foles, turbot, chub, trout, 
¢rawfith, falmon, fkate, fmelts, heriihes. crabs, Jobfters, prams, 
_oyfters, lamprey or lampor eels, and mackerel, 

VEGETABLES. Sprouts, bale ates, brocoli, fpinage, afpa- 
rapus, young radifhes, parfley, chervil, Dutch brown lettuce, 
and ctefles, young onions, celery, Awaive: forrel, burnef, tars 
ragon ; all forts of {mall falad, and early kidney- beanie, ' " 

Fhuir. Forced cherries, green apricots, and goofeberties 
for tarts, pippins, Weltbury apple, rufleting, gill lifower > the 
latter bon-chretien, Dak pear, and oranges. 


ii May... 

Meat. Buck venifon, atid grafs lamb, 

‘Pouttry. The fame as in "April. 

Fisu. Salmon, carp, tench, €e}s, trout, chub, foles, turbot). 
herrings, lobfters, crawfith, crabs, prawns, {melts. 

ig OC ROE Tiaetuee;: crefles, muttard, ‘all forts of (mall 
fallad herbs, early potatoes, Carrots, turnips, radithes, éatly cab- 
bages, cauliflowers, artichokes, fpinage, pariley, forre}, afpara- 
gus; peas, beans, kidney- beans, cucumbers, thyme, favory and © 
all other {weet herbs, purflane, fennel, mint, and balm. Now 
is the proper time to diftil herbs, Which afe in their preateft. 
perfection. sy 

Fruit. May cherries, May dukes, sated pears, firaw- - 
berries, melons, green apricots, goofebetries, currants For tarts Le 
ahd oranges. : 


Pas 
“4 


Jong. 
.Mear. The fame as in May. 


oULTRY. Ducklings, green geele; turkey: sanktee fowlss 


stone chickens, plovers, wheat-e leverets, rabbits. 


Fisx, Turbot, trout, tench, pike, eels, falnion,. foles, 
mullets, mackerel, herrings, (melts, (kate, chub, grigs, Jobfters, 


_ crawhfh, prawns, fturgeon s this hth is commonly found in the’ 


Northern feas, but now and then we find them in our great 
rivers, the Thames, the Severn, and the Tyne. T his fith is © 
ee very large fize, and will fometimes meafure eighteen feet in 
ength, They are much efteemed when frei, cut in pieces, 
_Toafted, baked or pickled, for cold treats, The caviare is elteemed 
a dainty, which is the {pawn of this fith, . 

ViceTasies. Beans, peas, carrots, turnips, potatoes, suas 


“pips, ape, relies, and ne other {mall fallading, Batterfea and 


a Dutch 


"Fe ae) ee 


ee AaLen Ane OF ieee EER YE 


Dutch citibige cauliflowers, artichokes, radifhes, onions, cis 
cumbers, fpinage, purflane, parfley 5 ; all forts of pot- herbs, ‘bow 


tage, burnet, and endive. 
‘Frutr. Green goofeberries, ftrawberries, fome fAfohenneng 


currants white and black ; duke cherries, red hearts, the Flemith 


and carnation cherries, # alin, Penang, the maicpige Apricot 
pears, and igi : : 
FOL. 
“Meat. The fame..;. Plt 
\ Pouttry.. The fame; with young neha pheafants, 
and wild ducks, called Mappers or moulters. 


Fisu. Cod, haddocks, mullets, mackerel, herrings, folesy” 
plaice, founders, fkate, thornback, falmon, carp, tench, pike, ~ 


-ecls, lobfters, prawns, fhrimps, crawhth, and flurgeon. 
VEGETABLES. Carrots, turnips, potatoes, cabbages, fprouts, 
artichokes, celery, rediaike:, endive, onions, garlick, finocha, 


chervil, forrel, purflane, lettuce, creffes,-and all forts of fallad= 


herbs, rocombole, fcorzonera, falfifie, mufhrooms, cauli ilowers, 
mint, balm, thyme, and all other pot-herbs, peate of various 
 kinds,. beans, kidney-beans, ‘cucumbers. 

~. Fruitr..-Mutk-melons, wood- ftrawberries, currants, naples 
is berries, rafpberries, ted ainid white jannatings, and feveral early- 
" apples and pears, more \la and other cherries, peaches, nectarinesy 
Apricots, -pluimbs, figs, and grapés. Walnuts in high feafon to 


: pickle, and rock famphire. The fruit yet lafting of laft yet is 


v the proxans, winter tufleting, and fome oranges, 


Aveust. es 
eR cet The fame. 


_#* Pourtry. Green geefe, turkey- poults, ‘ducklings, aie 
- fowls, chickens, leverets, rabbits, pigeons, young pheafants, | 


wild ducks, wheat-ears, plovers, - 


Fistz. Cod, haddock, plaice, fate, founders, thornback, 


. setae: inekereh! eels, herrings, pike and carp, trout, tirbot, 
~ foles, grigs, falmon, fturgeon, chub, lobfters, crabs, crawfifh,, 
_ (prawns, oyfters, and fhrimps. 


aS) VEGETABLES. | Beans and peafe of fome kinds, cabbageé, 


‘fprouts, cauliflowers, artichokes, cabbage- fae, one carrots, 


“potatoes, tu:nips, kidney-beans, all forts of kitchen herbs, ra-_ 


difhes, horfe-radifh, cucumbers, creffes and {mall fallad, onions, 
_'garlick, fhalots, rocombelés, muthrooms, celery, endive fing- 
ie a, cucuinbers for pickling., 

’-’Frurr. Goofeberries, rafpberries, currants, fi i mulber- 
ries, filberts, apples ; bergamot, Windfor and other pears; 
‘Bourdeaux and other peaches, nectarines, plumbs, élufter, muf- 
eadine, and siti grapes, melons, and pinteapplene ih be 


LL aa 


SEPTEMBER, 


; “MADE PLAIN. AN ND BAST, als 


e i | Suv renie: ! Rips tents “gh 
tie kine _ -Grafs-lamb, pork, buck. venifon. Mca 
Pouttry: Geefe, turkies, pullets, fowls, chickens, ducks” 

teal, pigeons, larks, hares, rabbits, pheafants, partridves. if 

Fisu. Cod, haddock, flounders, herrings, plaice, thorn. 
backs, fkate, carp, tench, ‘oles: {melts, ‘falinon; pike, gudgeons, 

“chub, ‘trout, fturgeon, job ters? was prawns, fhrimps, oy! 
ters, &c. Ro: 

VEGETABLES,  Cartots, thirnips, potatoes, garden and fome 
kidney-beans, rounceval peas, artichokes, radifhes, cauliflowers, 
cabbage-lettuce, fmall-fallad, chervil, onions, garlick, fhalots, 
and leeks ; tarragon, burnet,. celery, endive, mufhrooms, {fkire 
rets; beets, fcorzonera, falfifie, cardoons; horfe-radifh, to- 
combole, cabbage and fprouts, favoys, —- 

‘Fruit, Peaches, grapes, figs, pears, plumbs, walnuts, fil- 
‘berts, nectarines, morella coerce, melons, pine- bie atte almonds, 
te BART Ae 

be ae Garou, 

: Kirn oe Pork, doe-venifon. - . 
-Poutrry. T ‘tines. geefe, pullets, fowls, pacers pis | 

ges rabbits, wild ducks, teal, widgeons; woodcocks, {nipes, 

ottrels, SES hares, pheafants, partridges, | 
Fisu, Cod, haddock, ling, mullet, dories, holobert, her- 
rings, {prats, barbel’ tee Hounders, plaice, dabs, eels, chars, — 

ike, tench and fea-tench, oyfters and {fcollops, thornback, 
gudgeons, falmon- trout, brill, perch, cockles, mufcles.—N. B. | 
Skate maids are black, and thornback maids white; grey bafs, 
come with the mullet ; there are two forts of mullets,, the frag ra, 8 
mullet and river-mullet, both equally good. 
~ VEGETABLES. Some cauliflowers, “artichokes, beans, peasy 
‘Cucumbers’; alfoJuly-fown kidney: beans, turnips, carrots, parl- 
‘nips, potatoes, {kirrets, fcorzonera, beets, onions, garlick, fha-. 
Jots, rocombole, chamdbene: crefles, chervil, muftard, radifh, 
rape, fpinage, lettuce {mall and ‘cabbaged, burnet, tarragon, 
pecs eclery and endive, cabbages and fprouts. ‘ 

Fruit. Late. “oa and plumbs, grapes and figs, mul- 
battles, filberts and walnuts ; bullace, pines, and great wariety 

es wnt, pears yee pagers aR, fervices, quinces, hazle-nuts. 
‘ ae : Ri) 


ye. . “5 ‘ : ae . } 


Ret, eae ae _ Novemser, | Rebs 
* Mek: Houfe-lamb, and doe- venifon: 

PouLtry. Geefes. turkies, fowls; chickens, ae: nics 
geons, woodcocks, fnipes, larks, wild ducks, teal, Widghons 
_ hares, rabbits, dottrels, partridges, pheafants. | 
- 9 Fisu.. The ope as laft month. : a 

Howse iets = : VEGETABLES 
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ee wey ART OF COOKERY 


VEGETABLES. Canlitpatessit in the green- houfe, and fome 
artichokes, Carrots, parinips, turnips, beets, {kirrets, {corzonera, 


. herfe-raciga, potatoes, , onious, garlick, fhalots, rocombole, 
celery, paifley, forrel, thyme, favory, eat. marjoram, dry and. | 


| clary cabbages and their fprouts, favay cabbage, fpinage, Jate 


cucumbers, “hot- herbs on the hot-bed, burnet, cabbage, let. 


. tuce, endive, blanched Jerufalem artichokes ; and all “forts of 


pot-herbs. 
Fruit. Bullace, mediars, walnuts, hazel-nuts, chefoutss 


“pears, apples, fervices, rapes, oranges. 


DECEMBER, 
Meat. Houfe-lamb, pork, doe-venifon, 
Pourrry. “The fame as laft month. i 
‘Fisu. Turbot, furgeon, gurnets,. dorees, holoberts, bat~ 
bel, fmelts; cod, <odtings, foles, carp, gudgeons, eels, perch, 
anchovy, pertiWiwiless cockles, mufcles, oyfters, brill, “and 


ms fcollop. 


VEGETABLES. Many forts of cabbag oes and favoys, fpinage, — 
and fome cau liflowers in. the confervatory, and artichokes in 
the fand, roots as in Jaft month, fmall fallading on hot- beds, 
alfo mint, tarragon, and ca bbage-lettuce under gtaffes, chervil, 
celery, and endive blanched ; “fawre, tbyme, favory, beet- leaves, 


_ tops of young beets, parficy, forrel, ‘Wpinage, leeks and fweet-mar~ 


ae 


joram, marigold flowers, and mint dried ; afparagus on the hots 
bed, and cucumbers on the plants fown in July and Augutt if 


cnions, garlick, fhalots, and rocombole. 


Fron vt. Apples, pears, medlars, chefnuts, walnuts, fervices, : 
grapes, hazel-nuts, aoe oranges, 


CHAP. Jb 


Danneaares: eon u MARKETING; ; on tone the Names of all 
the Foints of every Beafl; and Infiru€lions how to chufe all 
Kinds of Butcher's Adeat, Poultry, fips ghey Eee t and 
Chel 
Or Bur CHER? S. Mac av ibe g ina Bullock. 


iD HE head, tongue, palate; the entrails are the fweetbreads, 
kidneys, fkirts, and tripe ; there Is the double, the tolls 

and ne ioe tripe. | pe 
The Fores Quarter, Rey 

First -is the haunch, which includes the clod, marrow-bone, 
fkin, and tbe flicking wiece, that is, the neck end; the next is the 


Age ef mutton piece, which has part of the bladebone;. then the 


“ Pan. chuck, 


ae 


MADE. PLAIN: AND. EASY: 


chuck, the brifket, the fore ribs, and middle ikea which is called ” 
the chuck rib. 
| The Heid sind tee. 

Fist firloin and rump, the thim and thick. Riek. the veiny- 
' piece, then the ifch-bone, or i VA Rulacls and leg. 

| In a Surze, 

Tue head and pluck ; whieh includes the livers lights, yo 

fweetbreads, and sii 


The Fore- - Quarter, 
T HE neek breaft, and fhoulder.. 


The Hind Quarters oan 
‘Tue leg and loin. The two loins together is called a chine 
or faddle of muiton, which is.a fine joint when it is the little 
fat mutton. | , 
In A Cale. 

. Tue head and inwards are the pluck ; which contains the 
heart, liver, lizhts, nut, and melt, and what they call the fkirts, 
(which eat finely brovled,) the theists {weetbread, and the wind- 
pipe-fweetbread, which is the fineft. | 

The fore- quarter is- the fhoulder, neck, and breaft. 

The hind quarter is the leg, which cantains the eoueere and 
| ‘Aillet, then the loin. | 

: In a Lams. : ) 
Tue head and pluck, that is, the liver, lights, heart, nut, 
and melt. Then there is the ars which is the {weetbreadsy 

Jamb-ftones, and fkirts, with fome of the liver. 
~The fore-quarter is the fhoulder, neck, and breaft togethers : 
‘The hind-quarter is the leg and loin. 


7 In a Hoc. 
Tue head and Sinpardsic ; and that is the haflet, ‘phieh ig the 
liver and crow, kidney and fkirts. It is mixed with a great deal 
of fage and {weet herbs, pepper, falt, and {pice, fo rolled in the 
caul and roafted’; then there are the chitterlins and the guts, : 
which are cleaned for faufages. 
The fore-quarter is the fgre-loin and fpring 5 ifa Targe hogs 
you may cut a fpare-rib off. . his 
ae bind- 1 aii only leg and loin. 


Pay Bacon Hoc: 
THs is cut. different, becaufe of making hams, bacon, and 
_ pickled pork, Here you have fine fpare-ribs, chines, and grif-_ 


- kins, and 3 for hog’s- lard, The liver and crow is much ‘adel 


B4 Bieta oy mired 


ee. THE ART OF “COOKERY. 
mired fried ‘with: bacon 5 the feet and ears are both ciegually 
; ies gaioa . 

us To choofe Beef. 

Tr it be'true ox-beef, it will have an open grain, and the fat, 
. if young, of-a crumbling, or oily fmoothnefs, except it ‘be the 
brifket and neck pieces, with fach others as are very fibrous. 
‘The colour of the lean fhould' be ‘of a pleafant carnation red, 


_ the fat rather inclining to white than yellow, Crrsice feldom 


"proves good,) and thé fuet ofa fine whites 
.  Cow-beef is of ac lofer grain, the fat whiter, the bouies lefs, 
-< and the lean of a paler colour. If it be young and tender, the 
~ dent you make with your Haye by prefling it, will; in a little . 


time, rife again. 


Bull-beef is.of a mote dutky red, a clofer grain, ve facne? 
than either of the former 5 hander to be indented with your, 
finger, and rifing again fooner. The fat is very grofs and fi- 
prous, and of a ftrong rank fcent. Ifit be old it will be fo 


very tough, that if you pinch it you will fcarce make any ime 


preffion in it,” If it be frefh, it will be of alively frefh colour ; 
but if ftale, of a dark dufley colour, and very clammy. If it 
be bruifed, the part affeted will 100% of a more prs or blackith 
¢olour than the, reft. : 


Mutton ead Laos | ne fist : 


he eens howe fome of the flefh between your fingers and pinch it 3 
‘if it feels tender, and foon returns to its former place, it is 
wo. oung ; ‘butrif it wrinkles, and remains fo; it is old. The fat 

will iter eafily feparate from the lean, if it be young ; but if old, 
it will adhere more firmly, and be very clammy. and fibrous, 

‘Tfitbe ram mutton, the fat will be fpongy, the’ grain clofe, 


the lean rough, and of a deep red, and when dented by your 


finger will not rife again. If the theep had: the rot, the fleth 
will be palifh, the fat a faint white, inclining to yellow ; the 
meat will be loofe at the bone, and, if you {queeze it hard, 


. fome drops of water, refembling a cew or fweat, will appear on 
_ “the furface. [If it be a fore-quarter, obferve the vein in the. - 
- aheck, for if it look raddy, or of an azure colour, it is freth 


“bu if yellowith, it is near tainting, and if green, itis. already 
-. fo. “As‘for the’ hind-quarter, {mell under the kidney, and. feel 


whether the knuckle be ftiff or limber; for if you find a faint 
OR ill {cent in the former, or an unufual limbernefs in the latter, 


Ft is ftale. ]. The fentences included in crotchets, will likewife 
be the marks. for choofing lamb 5 and for choofing a Jamb’s 
head, mind the eyes 5 if they be funk or’ wrinkled, it’ is asi 
nite if plamp a and pe it is | new and trees | : 


; Ve 
ee i wa 
7 ; 


0 le 4 


at 
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OxseErvs the vein in the fhoulder 3 forif it be of a bright red, - 
ot looks blue, it is newly killed; but if greenifh, yellowith, or 
blackifh, or more clammy, foft, andlimber than ufual, it is 
flale. Alfo, if ‘it has any green {pots about if, it -is either. 
tainting, or already tainted. If it be wrapped io wet-cloths, 
it is apt to be. mufty; therefore always. obferve to fmell to it., 
The loin taints firft under the kidney, ahd the flefhy when flale, 
will be foft and flimy. . The neck and breaft are firft. tainted:at 
the upper end, and when fo, will have a dufky, yellowith, or 
ereenifh appearance, and the fweetbread on the breaft will be’ 
clammy. The leg, if newly killed, willbe ftiff in the joint; 
but if ftale, limber,” and’ the flefh clammy, intermixed with 
green or yellowifh fpecks.. The flefh of a bull-calf is firmer. 
grained and redder than that of a cow-calf, and the fat more 
curdled. In choofing the head, obferve the fame dire@ions as 


above given for that of the lamb, — Roh aa a 


| ab OM Res eiaty Vib); ads eae 
Pincu the lean between your fingers; if it breaks, and feels 
foft and oily, or if youcan eafily nip the fkin with your nails, 
or if the fat be foft and oily, it is young; but if the lean be 
rough, the fatvery fpongy, and the fkin ftubborn, itisold. If | 
it be a boar, or a hog gelded at full growth, the flefh. will feel 
harder and rougher than ufual, the fkin thicker, the fat hard 
and fibrous, the lean of a dufky red; and of arank-fcent. -To © 
know if it be frefh or ftale, try the legs and hands at the bone; | 
which comes out’ in the middle of the flefhy part, by putting in 
your finger; for asit’firft taints in thofe places, you may eafily 
difcover it by fmelling to your finger; alfo the fkin will be 
clammy and fweaty when ftale, but {mooth and cool when frefh, 


| rly BreB 5 oa a OE 
' Tue beft. method of knowing whether brawn be young er © 
old, is by the extraordigary or moderate thicknefs of’ the rind, 
and the hardnefs or foftnefs of it; forthe thick and hard is old, 
_ but the moderate and foft is young. If the rind-and fat be re+- 
markably tender, it is not boar brawn, but barrow or fow. 


aay i Dried Hams and Bacom : hacigedla tls 
Take a fharp-pointed knife, run it into the middle of ‘the 
ham, on the infide, under the bone, draw it out quickly and ~ 
- dmell to it; if its flavour be fine: and relifhing, and the knife 
 - fitele daubed, the ham is fweet and good; but if, onthe con- 
» trary, the knife be greatly, daubed, bas a rank {mel}, anda hos 


Pe Le +) ae 
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goo iffues from the vent, it is tainted, Or you may cut off a 
piece at one end to look on the meat; if it appear white and be 
“well fcented, it is good; but if yellowifh, or of a rufty co-- 
Jour, not well fcented, it either is tainted or rufty, or at leaf 
will foon be fo. A gammon of bacon may be tried in the fame. 
‘manner, and be fure to obferve that the fleth fticks clofe to the 
bones, and the fat and lean to each other; for if it does not, 

‘ the hog was not found, ‘Take care alfo that the-extréme part 

of the fat near the rind be white,. for if that be of adarkifhor | 
dirty colour, and the lean pale and foft, with fome aes of 
yellow, it is rufty, or will foon be fo, 


Vanier. | 
Try the haunches, fhoulders, and flefhy sists of the fides 
with your knife, in the fame manner as before directed for ham, 
_and in proportion to the fweet or rank fmell it is new or ftale, 
With relation tothe other parts, obferve the colour of the meat; 
for if it be ftale or tainted, it will be of a black colour, inter-. 
mixed with yellowith or greenith fpecks. If it be old, the fleth 
will be tough and hard, the fat contracted, the hcofs ieee and 
Bgoad, and oe heel horny and Panta wora, . 


OF POULTRY, 


- know if a Capon be a true one or not, or pihedbor it he young or 
‘old, new or fiale. . % 
Ir a capon be young, his fpurs will be fhort and blunt, and 
his legs fmooth: if .a true capon, it will have a fat vein on 
the fide of the breaft, ‘a thick belly and rump, and its comb will 
. be fhort and pale. If it be new, it will have a alte hard das, 3 
| but if ftale, an open loofe vent. | 


To choofe a Cock or Hen Turkey, T; oly aa Se, 


__ IF the fpurs of a turkey-cock are fhort, and his legs black and 

_* fmooth, he is young 5 but if his fpurs be long, and his legs pale 

~ and rough, he is old. If long killed, his eyes will. be funk 
into.his head, and his feet feel very dry 5 ; but if frefh, his feet 

will be limber} and his eyes lively. For the hen, obferve the 
fame figns. If fhe be with egg, fhe will have an open vent; 
but if not, a clofe, hard vent. The fame figns will ferve to © 
difcover the newnefs or ftalenefs of turkey-poul ts 5 and, with re- 
fpect to their age, you cannot be deceived. 


Cae ple A Cock, Hen, ee, a 
Ir a cock be young, his. fours will be {hort and dubbed 3 
its fure to obferve that they are not pared or fcraped to decewwe 
. | i j 


= ee a 


MADE PLAIN AND EASY. 9 af 
you ;) but if fharp and ftanding out, he is old. If his ventbe | 
bard‘and clofe, it isa fign of his being newly killed; but if he 
be fale, his vent will be open. ‘The fame figns will difcoyer 
whether a hen be new or ftale; and if old, her legs and comb 


ui be rough but if young, fmooth, 


To know if. Chickens are new or flale. 


Tr. they are pulled dry, they will be Riff when new; but 
when ftalc, they will be limber, and their vents green.. If 
they are fcalded, or pulled wet, rub the breaft with your thumb 
or finger, and if they are rough and ftiff, mney are new ; but 


. if fmooth and flippery, ftale, 


To choofe a Goafe, Wild-Gooft, and Bran-Goof 


Ir the bill and foot be red, and the body fullof hairs, thei Js 
old; but if the bill be yellowith, and the body has but few 
hairs, fhe is young. If new, her feet will be limber ;. but if ftale, 
dry. Underftand the fame of a wild-goofe, and bran-gdofe, 


Wild and tame Dacks: 


THESE fowls are hard and thick on the belly, when fat, but 
thin and lean, when poor; limber-footed when new; but dry- 
footed when ftale. A wild duck may be diftinguithed from a 
tame one, by its foot being {maller and reddifh, 


Buftard, 


- Ozserve the fame rules in choofing this curious fowl, as 
thofe already given for the turkey. . 


The Salis Cadets Marke, Kuats, Gulls, Ruff, ‘Dotters, and 


Wi heat- Ears. 


’ ‘Turse birds, when new, are limber-footed ; when ftale, hei 


footed: when fat, they havea fat rump ; when lean, a clofe and 
hard one ; when young, their legs are fmooth ; when old, rough. 


Pheafant Cock and Hen. 
Five fpurs of the pheafant cock, when young, are fhort 


-and dubbed ; but long and fharp when o}d; when new, he has - 


a firm vent, whe ftale, an open and flabby one. The pheafant 
hen, when young, has fmooth legs, and her flefh is of .a fine 
and curious grain; but when old, her legs are rough, and her 
fleth hairy when pulled. If fhe be with egg, her vent will be 
open; if not, clofe. The fame figns, as to newnefs or ftale- 


: nels, are te be obferved as were before given for the cock.» 


eee bee ae Gee 17: 
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white and ftiff; bat when ftale, are dry-footed, their vents 
green, and if you touch it hard, will peel. rah 


Heath Cock qnd Ba ‘ 


Tue newnels or flalenefs of thefe are known by the fame 
uke as the foregoing 5 ; but when young, their tm and bills are 
finooth ; when old, both are rough. 


ee Woodcock and Gt. 

Turse fowls ate limber-footed when new; when fale, drys 
footed: if fat, thick and hard; but if. their ‘adiue, are {notty, 
and their throats moorifh and muddy, they are bad. A {nipe, 
_ particularly, if fat, has a fat, vein’in thie: fide under the wing, 
i and i in the vent feels thick. 


Se : Darwades Cock or Hens Aa 
‘Turse ravets, ‘when young, have black bills, and yellowith 


legs; when old, white bills and blucith lees; when new, a_ 


faft vent; Men fialé, a green and open one, which’ will peel 
_ with a touch; ‘if they had fed'lately om green wheat, and’their 
érops be full, fell to teat mouths, tet their ret be ioe re 


| Tie or MP iiss Piet, &e, | 
| Tur turtle-dove is diftinguifhed by a blueith ring round its 


) _ Beck, the other parts being: aimott white. © The ftock: dove ex=. 


»eeeds both the wood-pigeon .and ting-dove in bignefs.. The 
- dove-houfe pigeons are redelegged whem old: if new and fat, 
limber! footed; and ‘feel: full’ in thes velit: but when. ftale, their 
_ vents are green and flabby: eR ” 

After the fame’ maniier you may chtiofe the grey aes green’ 
oe ies thrufh, amavis, harks blackbird, aoe id 


“al Leal ane W canon | 


Tuesr, when new, are limber-footed ; when. ftale, dry-.. 
- fgoted ; 3- thick and bard on the balls if fat; 3 -but thin and ie . . 


saeiah o i 
* «Aare. 


~ 


itp the claves of a hate: are blunt and bene aud ie lift in 


merci dip fpread much, the is old; but the: oppofite, if young: if, 


“wiew and freth killed, the flefh dpi be white and ftif; if ftaley oe 
Timber ‘and blackith i many places.” If the hare be young, the 
ears will tear like’a feet of rowel Li if oe, they: are Pac 


au toughs ; 


4 


ae 
: 


ns at vate oO cae “Heath and 4 Phos Poults. dik hes ott ae 
1 ee "HE feet of thefe, when new, are limber, and their vente ul 
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oe HE mB ating ‘ Leveret.. Mf 3 
‘THE hewiels or alenels may be known by the pi ss sored a | 


, i ia 
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the hare; but in order:to,difcover if icbe arealleveret,‘feel near 


the foot ‘onits fore leg; if you find there aknob OF Camall habia 
it isa true doveret 5 but if not, a hare, ated 


A R abhi, 


Ira rabbit be old, the claws will be véry long ‘ad rough, 
and grey. hairs intermixed with the wool; but if young, the 
claws and. wool fmooth; if ftale, it will-be limber, and the flefh 
will look blueifh, having’a kind of flime upon it; but if frefh, 
at with: be ftiff, and the flefh white and dry, . | 


Or re DS. 


To choofe Salmon, Trout, Carp, Tench, ‘Pike: GP yas, Bart | 
| Chub, Whiting, Smelt, Ruff, Fel, Shad; Se, 28 : 
THe newnefs or ftalenefs of thefe fith is known by the cate 
jour of. their gills, their being hard..or eafy to be opened, the 
ftanding out or finking of their eyes, their ‘fins being Riff or 
limber, and by {melling to their gills. Eels taken in running 

water are better than. thofe taken i in ponds; of hha the filver — 
ones are moft efteemed, . 


oy 


4 ; Ca teh | mit l 3 . : 2 
Ir this th be plump and thick, and its belly of a cream co- 
Jour, it is good; but if sai and of a Fe (et white on the 


belly, not fo. 
Saal 


Ir thefe ate thick and ftiff, and of a cream a fe on aa 


‘belly, they will fpend firm ;. but if thin, limber, and thet sy: net es 
ite of a blucith seb they willeat very loofe. 


an Plaice and Flounders. GR Rae: 

Wires thete fith are new, they are Riff, and. hen eyes look 
lively and ftand out; but when ftale, the contrary. Fhe bet — 
a are A lapur’ on the belly; but founders iss a cream colour. 


s, > ae ay © 3 


Cod ire buadiiag. ’ 
Fees thofe which are thick tiosasdd the bead, ‘and theid 
‘eth, witty ieuts very white, wali ies 


| Frefh stings and Mackerel. a ae 
Le Ir thefe are’new, their gills will be of a lively fhining Hed 


atu their ye mee: and full, and the fifh ftiff; bur if yi, 
. then 


% THE ART OF COOKERY: 


their gills will look dufky and faded, their eyes dull and funlé 
; down, and their tails limber. 


Pickled rane OMe 


Tue fcales of this fifh, when new and good, are ftiff sod 
fhining, the flefh oily to the touch, and parts in fleaks without 
crumbling ; but the oppofite, when bad, 


Pickled and Red Flerrings. 


Take the former, | and open the back to the bones. if. it ihe 
white, or of a bright red, and the fleth white, oily, and fleaky, 
they are good. If the Tier fmell well, be of a are Sie oe 
pait well from the bone, they are alfo good. 


Dried Line 


: ‘Tue beft fort of dried Jing is that which is thicket in the 
“pole, and the fleth of the brighteft yellow. - 


Pickled Sturgeon. eh Oe 


Tue veins and erifile of the fifh, when good; are of a bod . 
~ golour, the fiefh white, the fkin SS the fat underneath of a 
pleafant fcent, and you may cut it without its crumbling, 


Lobflers. . 

Tr a lobfler be new, it has a pleafant fcent at that part of the 
tail which joins to the body, and the tail will, when opened, 

‘ai fmart, like a fpring; but when ftale, jt ve arank fcent, 
and the tail limber and flagging, If it be fpent, a white fcutf 
will iffue from the mouth and roots of the fmalllegs, If it be 
full, the tail, about the middle, will be full of hard reddifh 
fkinned meat, which you may difcover by thrufting a knife be- 
tween the joints, on the bend of the tail. The heavieft are - 
beft, if there be no water in them. The cock js generally 
fmaller than the hen, of a deeper red when boiled, has no 
{pawn or feed under its tail, hp the iia iohoo had fins within its | 
tail are fift and hard, | 


Crab fifo, great and finals | 4 

Wun they are flale, their fhells will be of adufky red cos p 

Jour, the joints of their claws limber ; they areloofe, and may” 

be turned any way with the fingers and from under their-throat 
will iffue an ill fmell ; but if otherwife, they are good, - 


| ~ Prawns and Shrimps. - 
TF they are ward ne fi, of a pleafant feents and their tails & 
* turn ftrongly inward, they are ssi but if they are limber, 
thet a 


a 
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their colour faded, of a faint fmell, and feel flimy, they are 
fiale., Lik Tia tet Reman e Seateen ek a Boe 
-. The feafons for eating all the above-mentioned articles may 
be feen in the foregoing chapter, | é aia? 


Or BUTTER, EGGS, ann CHEESE. - 
ae To chooje Butter and Eggs. | 


WHEN you buy butter, tafte it yourfelf ata venture, and 
do-not truft to the tafte they give you, teft you be deceived 
by a well-taited and fceated piece artfully placed in the lamp. 
Salt butter is better fcented than tafted, by putting a knife into 
it, and putting it immediately to your nofe; but, if it be a 
cafk, it may be purpofely packed, therefore truft not to the top 
alone, but unhoop it to the middle, thrufting your knife be- 
tween the ftaves of the cafk, and then you cannot be deceived, 

When you buy eggs, put the great end to your tongue; if 
it feels warm, itis new; but ifcold, it is ftale; and according 
to the heat or coldnefs of it, the ego is newer or ftaler. Or 
take the egg, hold it up againff the fun or acandle; if the white 
appears clear and fair, and the yolk round, it is good; but if 
_. muddy or.cloudy, and the yolk broken, it isbad. Or take the 
egg, and put it into a pin of cold water; the frefher it is, ‘the 
fooner it will fink to the bottom; but if it be rotten, or ad~ 
dled, it will fwim on the furface of the water. The beft way 
to keep them is in bran or meal ; though fome place their fmall 
ends downwards in fine wood-afhes. But for longer keeping, 
burying them in fale will preferve them almoft in any climate. 


| — Cheefe. fo 2 
CHEESE is to be chofen by its moift- and fmooth coat; ifold 
' gheefe be rough-coated, rugged or dry at top, beware of little 
- ‘worms or mites ; if it be over-full of holes, moift or fpungy, is 
fubje& to maggots. . If any foft or perifhed place appear on the 
_ ovifide, try how deep it goes, for the greater part may be hid 
within. © hs * eves 1.9 


: : “CHAP. Ill. 
Or ROASTING, BOLLING, &. 


(Tsar profelled cooks will find fault with me for touching~ 
upon a branch of Cookery which they never thought worth 
, their notice, is what I expe: however, this I know, itis the 


‘ 1 moft neceflary part of it; -and few fervants there are that know 


how to roalt and boil to perfeStion, hee ee 
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Be? ie not pretend to teach profefled cooks, but my defign is to 
inftrua the ignorant and unlearned (which will likewife be of 


"great ufe in all private families), and in fo plain and full a man~~ 


ner, that the moft illiterate and igoorant perfon, who can but 
tread, will know how to do every thing in n Cookery well, 


| Ruzes TO BE OBSERVED IN ROASTING Mear, Pouttry, 
AND GAME. 

ed SHALL firft begin with roaft of all forts, fd mutt defire the 

cook. to.order her fire according to what fhe is to drefs ; if’ any 


thing very little or thin, then a pretty little brifk fire, that it 


may “be done quick and nice; ifa very large joint, then be fure 
a good fire.be laid to cake. Let it be clear at the bottom: and 
when your meat is half done, move the dripping-pan and pit a 
. little from the fire, and ftir up a good brifk fire; for according 
- to the goodnefs of your fire, your meat will be done fooner or 
later. ‘Take great care the fpit be very clean; and be fure to 
clean it with nothing but fand and water. Wath it clean, and 
wipe it.with a dry cloth; for oil, brick- tip. and fuch things 
will {poi your meat. | 

| BEE E. 


To roaft a piece of beef about ten pounds will take an hodr 


anda half, at a good fire. ‘Twenty pounds weight will take 


three hours, if it bea thick piece; bat if it be a thin piece of 
‘twenty pounds weight, two hours and a half will do it; and fo 
on-according to the. weight. of your meat, more or lefs. Ob- 
ferve, in frofty weather your beef will take half an hour longer. 


Be fure to paper the top, and bafte it well all the timeitis. 
roafting, and throw a-handful of falt on it. When you fee 
thé fmoak draw to the fire, it is near enough; then take off the 


paper, baffe it well, and drudge it with a little flour to make a 


fine froth : take up your meat, and Barealh your dith with no= — 


thing but horfe-radifh. 


Never falt your roaft meat before you lay it to the fire, os 


that draws out all the gravy. If you would keep it a few 
_ days before you drefs it, dry it very well with a clean cloth, 
‘then flour it all over, and hang it where the air will come.to 
it; but be fure always to mind that there is no dampnefs about 
5 if there i is, you muft dry it well with a cloth,, | 


‘ ‘M UTT ) N. 
A LEG of mutton of fix pounds will take an 2 hour at a quick 


. fire; if frofty weather, an hour and. a quarter ; nine pounds, an 


hour and’a half; a leg of twelve pounds will take two hours 5 
if frofty, two hours and 2 half; a large faddle of mutton will 
take three hours, becaufe of papering it;. a {mall faddle will 
| take 


ay, 


Sais a a 
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take an hour and a half, and fo on, according to the fize; a 
breaft will take half an hour at a quick fire; a neck, if large, 
an hour; if very fmall, little better than half an hour; a 
fhoulder much about the fame time asaleg. 
_ In roafting of mutton, the loin, the chine, or faddle, muft 
have the fkin railed and fkewered on, and, when near done, 
take off the fkin, bafte and flour it to froth it up, All other 


forts of mutton muft be roafted with a quick, clear fire, with-. 


out the fkin being raifed, or paper put on. You fhould always 


obferve to bafte your meat as foon as you lay it down to roaft, - 


{fprinkle fome falt on, and, when near done, dredge it with a 
little four to froth it up. Garnifh with horfe-radith. 


EA MB 


Ir a large fore-quarter, an hour and a half; if a {mall one, 


an hour. The outfide muft be papered, bafted with good 
butter, and you muft have a very quick fire. If a Jeg, about 
three quarters of an hour; a neck, a breaft, or fhoulder, three 
quarters of an hour; if very fmall, half an hour will do. 
Thefe laft-mentioned joints are not to be papered, or have the 
fkin raifed, but to be drefled like mutton, and garnifhed with 
crefles or {mall fallading. | 


KE ATL. | 1 ae 

. As to veal, you muft be careful to roaft it of a fine brown; 
if a large joint, a very good fire; if a {mail joint, a pretty little 
brifk fire; if a fillet or loin, be fure to paper the fat, that you 
lofe as little of that as pofiible. Lay it fome diftance from the 
fire till it is foaked, then lay it near the fire. When you lay 


e 


it down, bafte it well with good butter; and when it is near 


enough, bafte it again, and dredge it with a little four. The | 


breaft you muft roaft with the caul on, till it is enough; and 


‘fkewer the fweetbread on the backfide of the breaft. When it 
is nigh enough, take off the caul, bafte it, and dredge it with 
a little flour. ‘To every pound allow a quarter of an hour’s 
_ roafting, | 
Sef | | ee RK, oh as 
_ Pork muft be well done, or it is apt to furfeit, To every 
pound allow a quarter of an hour: for example, a joint of 
twelve pounds weight, three hours, and fo on; if it be a thin 
piece of that weight, two hours will roaft it. When you roaft 
a loin, take a fharp pen-knife and cut the fkin a-crofs, to make 
the crackling eat the better. The chine muft be cut, and fo 


moft all pork that has the rind on. Roaft a leg of pork thus: | 


take a knife,'as above, and fcore it; ftuff the knuckle part 
with fage and onion, chopped fine with pepper and fale: or cut 
i RRM oct as * ie RRR Pe a ale 


Pee 
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a hole under the twit, ‘and put the ‘fige; &e, there, | atid theWer 
a uD with 2 thewer.  Roatt it crifp, becaufe moft people like 
the rind crifp, which they call crackling. Make fome good 
‘apple- fauce, and fend up ina boat; then have a little drawn 
gravy to put in the dith, This they call a mock goole. The 
fpring or hand of pork, if very young, roafted like a pig, eats 
very well; or take the fpring, and cut Pott the fhank or knuckle, 
and fprinkle fage and onion over it, and roll it round, and tie 
i : with a fring, and foaft it two hours, etherwife it is better 
‘Boiled, | The {parerib fhould be bafted with a little bit of butter, | 
a very ‘Hittle-duft of flour, and fome fage fhred fmalt> but we 
never maké any fauce to it but apple-fauce. The beft way to 
-drefs pork. grifkins is to roaft them, bafte them. with a little 
butter, and fage, and a little pepper and he Few eat any 
ting with thefe but muftard, Cs 


ie Re sill a , Pig at prepare it for vite. . 
' $vIcK your. pig jek above the breaft-bone, run your nite 
to. the heart, when. it is dead put it in. cold water for a few mi- 
nutes, then rub it over with a Jittle rofin beat exceeding. fine, or, 
its own blood, put your pig into a pail of fcalding water half 2 
minute, take if out, lay it on a clean table, pull off the hair-as 
quick as poflible, if it does not come clean off put it in again, 
when. you. have-got it all clean. off wafh-it in warm, water, then 
in two. or three cold’ waters, for fear the rofin. fhould tafe; 
take off the four feet at the firtt joint, esis a flit down.the 
belly, . take. out, all the entrails, put, the. iver, heart, and lights 
to. the pettitoes, wail it well. out of colt, watery ory i it execeds 
Mil well with a Gots 
‘ hore ts oe ht! neta 
Dente ‘your. pig and Jay it to.the, fire, “which mph, be brifker 
‘at the ends) than in the nriddle;, or hang a flat iron in, the middle 
oak the grate, - Before you lay your pig.down, take a little fage 
fhred {mal}, a piecé of butted as big as a walnut, anda, little 
_ pepper and falty and a cruft of bread ; put them. into. the ‘Pigs 
"and. few it up with coarfe thread then, flour’ it al] over very 
Well, and, keep flouring: it till the eyes dtop out, or you: nd the 
erackling hard. Be fure to fave all the gravy that comes « out oF 
it, which you mutt-do by, fetting b bafons or pans under the f pig 
in the dripping-pan, as foon as you find the gtavy begins to 
sun, If jut, killed, Jet it roatt ¢ an hour; if killed be day be- 
fore, an hour, and 2 quarter 5 ifa vety. large « oné, “an bour, and a 
“me half, But rhe beft way to judge, is when the eyes drop 6 4 ye 
and, the ikin is grown very bard.» W hen j it is. pnd gb. ba 
fire: up britk ; take 4 coarle cloth, WH @ good tan of bu ee 


q 4 ‘ ar a 
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in it, and rub’ the pig all over al the crackling: is quite ‘ctifp) « 
and’ ‘then’ take it up.” Lay it in’ your diff, and with a tharp 
knife cut off the head, and then cut the pig in two, befére: you 
draw.out the fpit. Cut the ears off the head and lay at each 
end, and cut the’ under jaw in two and lay’ on each fide: melt 
fone 200d butter, ‘take the gravy you | ‘faved and’ put it into ics - 
boil it, and pour it into the difh with the brains bruifed fines 
and the mee mixed all, together, and then fendi it to table. 

Ansther 2 way to roafh a Pig we : 

Crop. fome fage and. onion very fine, a few. crumbs of bread, 
a little butter, pepper, and fale rolled up) together, put it into 
the belly, aod few.it up before you lay down the pig: rub it all 
over with {weet. oil 5: when itis done, take,a.dry cloth and wipe | 
it, then take it into.a difh,,, tales vain f fend. 1 it to table ath 
the: Laugh as, above. «. YH Kc were nM 4 


eo To roaf} the Hind. -quarter of fe ia aN Rey 
AT the time of the year when houfe-lamb is very dears take 
the hind--quarter of a large roafting pig, take Off the fkin and 
roatt: it, and ite will éat like lamb with» mit- fauce, or with a 
| fa}lad;: or Seville orange. Half an haut wil roaft it, 


wy Mit ' 
yt Od Ghiken ey Aww 


To bake a yi 


ad itn: a adithis flours it all over, sell, et rub it. over ‘Wiel 
eae A butter the dith, you: Jay it-iny: and put. it into the oven, 
When itis enough, draw it out. of theoven’s. mouth; and rub 
it over with a buttery, cloth 5 then put itinto the oven again till 
it is dry; take it ont, and lay. it in a. difh : cut it up, take.a 
little veal gravy,, and take off the fat in the difh it was baked 
io, and there will be fome-good gravy at the bottom ;. put that 
to ir, with a little piece ‘of butter rolled in flour ; boil it UP, 
and putiit into the difh, with the brains and fage in the belly, 
Some love 2 pig brought whole to table; then you are eel i? 
Bushrbats fauce Hees like into the, difh, 


La To roa Ve entfon. ane 
| Tare 4 haunch of venifon and fpit its take four: Hikers 
of paper well buttered, put two on the haunch; then make 
a pate with fome flour, a little burter and water; roll it 
out half as big aS your baunch, and put it over the. fat part, 
then put the other two fheets of paper on, and tie thea with 
fome pack-thread ;. lay it toa brifk fice, and batte it well all the 
time of roafting ; if.a large haunch of twenty-four pounds, it 
Will take chtée hours’ and an haif, except’ it is a very: ‘large fire, 
- then three hours will.do; fmaller in proportion. “When it is 
babi | | CG 2° : neat 
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near done, take off the paper and pafte, duft it well with four, 


and bafte it with butter; when it is a light pens difh it uP 
with brown gravy. 


Fa drefs a Haunch of Mutton, 
"Hane it up for a fortnight, and drefs it as directed for 
a hhaunch of venifon. | 


To drefs Mutton wen (esas n, | | 
Take the largeft and fatteft leg of mutton you can get, cut . 
out like a haunch of venifon, as foon as it is killed, while it is 
warm, it will eat the tenderer; take out the bloody vein, pour 
over it a bottle of red wine, turn it in the wine four or five 
times a day, for five days, then dry it exceeding well with | 
a clean cloth, hang it up in the air, with the thick end uppere . 
moft, for five days, dry it night and morning to keep it from 
growing mufty. When you roaft it, cover it with paper and 
pafte as you do venifon. Serve it up with venifon fauce. .[t¢ 
will take four hours roaitinge A fine fat neck may be done the 
fame way. 


To hyp Venifon or Hares pasa or 40 make them ful when ve | 
link. ; 

Ir your venifon be very (weet, only dry it with a doa and 
hang it where the air comes. If you would keep it any time, 
dry it very well with clean cloths, rub it all over with ground 
pepper, and hang it in an airy place, and it will keep a great 
while, If it ftinks, or is mufty, take fome lukewarm water, 
and wath it clean; then take fome freth milk and water of the 
fame warmth, and wath it again; then dry it in clean cloths 
very well, and rub it all over with ground pepper, and hang it 
in an airy place.» When you roaft it, you need only wipe it 
with a clean cloth, and paper it as before-mentioned. Never 
do any thing elfe to venifon, for all other things fpoil it and 
take away the fine flavour, and this preferves it better than any 
thing you can do. A hare you may manage juft the fame wey 


To reaft a Tongue and Udder, — 

Parsoit them fir for two hours, then roaft. them, Rick 
cio or ten cloves about them; bafte them with butter, and 
have fome gravy and galintine fauce, made thus: take a few 
bread crumbs, and boil in a little water, beat it up, then put in 
‘a gill of red- WINE, fome fugar to, fweeten it ; et. it in a bafon 
or boat. 

elie To roaf Geele, Turkies, i. 
Wuen you roaft a goofe, turkey, or fowls of any forty, take 3 
care to. finge them with a piece of white paper, and bafte nin | 
BIg 3 é Pi “ti tak 8 With: 
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with butter; dredge them with a little four, and fprinkle a 
little falt on; and when the fmoak begins to draw to the fire, | 
and they look plump, bafte them again, and dredge them with 
a little four, and take them up. 

As to geefe and ducks, you fhould have’ fage and onion fhred 
fine, with pepper and falt put into the belly, with gravy in the 
dith ; or fome like fage and onion and gravy mixed together, 
Put only pepper and falt into wild ducks, eafterlings, wigeon, 
teal, and all other forts of wild fowl.. A middling turkey will 
take an hour to roaft; a very large.one, an hour and a quarter; 
a (mall one, three quarters of an hour. You muft ‘paper the 
breaft till it is near done enough, then take the paper off and 
froth it up. Your fire muft be very, good, The fame time does 


for a goofe. 
Te reaft a Faye] aeolant -fapbion. | 
Ir you fhould have but one.pheafant, and want two in a 
difh, take a large full-grown fowl, keep the head on, and trufs 
it juft as you do a pheafant ; lard it with bacon, but do not 
Jard the preeiaats and nobody will know it. : 


Raper aie Fe To roafta Fowl. i 

Roast a large fowl three quarters of an hours a middling 
one, half an hour; very fmall chickens, twenty minutes. 
Your fire muft be very quick and clear when bake lay en 
ai | 

| To roaft Pigeons. _ 

Pane forme parfley fhred fine, a piece of butter as big as a 
nutmeg, a little pepper and fale; tie the neck end tight: tie a 
{tring round the legs and rump, and faften the other end ta the 
top of the chimney-piece 3 bafte them with butter, and when 
they are enough, Jay them in the difh, and they will fwim with — 
gravy. You may put them ona little fpit, and then tie both 
ends clofe. Twenty minutes will roaft them.. : 


To reaft Partridges. 

Ler them be nicely roafted, but not too much ; bafte them 
gently with a little butter, and dredge with flour, fprinkle 
a little falt on, and froth them nicely up have good gravy in 
the dith, with bread-fauce in a boat, made: thus : take about 
a handful or two of crumbs of bread, put in’a pint of milk or 
more, a fmall whole onion, a little whole white pepper, a 
little falt, anda bit of butter, boil it all well up; then take the > 
onion out, and beat it well with a. fpoon; or take poivrade~ 
fauce in a boat, made thus: chop four fhalots fine, a gill of 
good gravy, and a fpoonful of vinegar, a little pepper and fale; ° 
boil them up one minute, then put it in a boat, ?T ce: 
minutes is “sore to roaft them. 


C 3 “ = sa "T, 
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a alte ng N To “roayt” ‘Larks. Nay MRO evens 


Poe 2 Goa Ph | bi re! through them, and tie hear on “ahs 
other; “all the time they are roafting keep. ‘bafting them ver 


| nly. wit buttery, sand. {prinkle crumbs. of bread on them tif 


€ 
hick ‘beft way. of ‘making crumbs of ‘bread is to take. ‘the 
mb of a ftale loaf, tub it through - a fine cullender,. and put 
ie Ay Tittle butter i in a’ ‘ftew-pan ; ‘melt i it,, put in your crumbs 
f bread, and keep them ftirring till they are of alight brown; 
ut them ona fieve | to drain a few minutes ; : lay your Jarks i in a 
ith, and ‘the crumbs 3 all round, almoft as high as the larks, 


with plain butter 1 in a cup, and fome gravy in another Twenty | 


minutes will roaft, them. | 


tion ; rib oe roaft Woodeocks and Shipes 
. Pie A them « on a litde bird-fpit, and tie them on ahdtlier.* ‘and 


ph ace 


- put them’ down to roaft; take a round of a threepenny loaf, 


and toaft it brown and butter its ; then lay it in a difh under. the 


“birds; bafte them with a jittle butters: take the trail out before 


you® fait themy and) put into a fmall’ ‘fiew-pan, with alittle 


gravy, ;dimmer it gently.over the fire for five or fix minutes; — 
addia dude, me! Iged butter to it, put itever your toaft in the difh, 
and when your woodcoeks are roafted pur-them en the “toa, 


and. fet it over a lamp of. ehaling: ena: for three minutes, ‘and 
fad them to table, 28's ae USES 


x & 7 
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Ea Another Way. 


a(Poubs digas but do not draw them, put them ona : faiatt 
foit,: duft-and bafte them well with butter, toaft a’ Pe flices of 
a penny loaf, put them on. a clean plate, and fet it under the 
birds while they: are roafting 5 ifthe fire be good they will take 
about ten minutes’ro-fting; when you draw them,. Jay them 


-_ Bpon the toafts on the dith, | pour, meled butter round them, 
if and derve them UR AT Ga 
Aalst : dears jot “D roaft-a Hasty ‘al ie 3 a4 


a 


+ 


ri Tann your dans han itp is -eafed, trufs it inthis manner, 
bring tine: two hind-legs up to’ its fides,,pull the fore-legs back, 
putiyour tkewer fir into the hind-leg, «hen inte the foreleg, 
and theuft it."through the. bodys put the fore leg on, and thea 
the shind-leg, -ané afkewer, through the top of the fhoulders 


- andvback pattrofthe head, which will hald the head up, Make 
‘@ pudding thus stake! ai quarter of a pound of beef-{net, as much | 
_ gramb of bread, a handful of parfley chopped, fine, fome fweet 
berbs of all fonts, auch as bafil, marjoram, wioter-fayory, and 


; ape thyme chopped very ee 3 little nutmeg grated, fome 


femons 


wey. are a imoft done; thea. let them brown before you take | 


4 eS ee dag Pet, end iam 
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Jemonzpeel,cut fine, peppersand falty chop athe, liver fine, ‘aad 
put in-evith AN £25 eiK/ If BP» And put it into, the sbelly, and 
few. ortkewer it upyy thendipat it and Jayitito.the ifire; which 
mult be a good guick., ones, Put three, balfy Pints,of good. milk 
in your: dripping-pan, bafte your hare with it till reduced to half 
a gill, then duit and -bafte tt, well with ybutter ; if it be a large 
one,.it will take an, hour and a half sen and teweeia a littie 
more milk Aes yet rede okt fies Dede ae oh gard annmeian- 

fal as ately: ey Sip roaflyRabbite. fd. Jodie : 

~BasrE them with good»butter, and dredge:them. aici a little 
distn: Half an. hour willdoithem, ata very quick, clear fire; 
anid dfithey are very fmall ptwenty minutes will do them. Take 
the divers with a little bunch of parfley,’ and: boil them, and 
thea.chop them very fine together; melt fome goad : butter, and 
put half the divercand parfleyn into therbutters pour it into the 
difh; and garnith the difh with thevother half. Let ‘your rab- 
bits be: dorie of a’ fine ag browns $ oF: 4 athe -_ in a Aaa 
; ae roof a Rabbit hare- i pe | ey 

Larp a rabbit- with bacon; roaftatias you do a hare, with 
a ftufing in the belly, sidhie eats very well)’: Bat then. ‘you 
anuft make: ogtavy-fauce 5 but if you do mot lard it, white fauce, 
wmade thus > take a. little veal broth, boil it up with a little flour 
and butter, to. thicken it, then. ate a gill of cream; ‘keep ‘it 
fisring one se till it is sdigeigraiee then put it in a ‘boat’ or i in’ the 
diths, Tat 

N. B: If. your fhe isnot very quick and nlene when: you Jay 
your poultry or game down to roaft, it dct not éat neat fo 
Sweet, or look fo beautiful to the Ae 


ao yp Th ca Meat les) on vi ign 3 cay 
THe bef. way. to keep meat, poultry, ‘or game hot, if it be 
esa before your company is ready, is to fet the difh over a pan 
of boiling water; cover the difh with a deep cover, fo as not 
to touch ‘the meat, and throw a cloth over all. Thus you may 
-keep your meat hot a long time, and it.is.better than over- 
— soafting and {poiling the meat. The fteam, of the water keeps 
the: meat hot, and does not draw.the gravy out, or draw it Up 5 ¥7 
whereas.if you fet a. difh of meat any time over a chafing-difh. at 
Ral will ” up, all the: ieranyr ond ipa the meat, | : 


on hae 


: is “BROIL LN. Gi) nt 
, ty ERE 
Sacral DireGtions, concerning Broilings et Pan ae 


Ae to ene and pork fteaks, you muft. keep ae turning | 


asc on the. gridiron, and have your, difh Aeady. over.a chafing 
es - dith 


‘ek ; ~ 
; ’ “ ; 5 : if 


‘a4 THE ART OF COOKERY : 
dith of hot coals, and carry them to table covered hot, and only 
afew atatime. When you brdjl fowls or pigeons, always take 
care your fire is clear; and never bafte any thing on the grid- 
‘tron, for it only makes it fmoked and burnt. Bice sit 


. | To broil Beef Steaks. 
- Farst havea very clear brifk fire ; let your gridiron be very ~ 
clean; put it on the fire, and take a chafing-difh with a few 
hot coals out of the fire. Put the difh on it which is to lay 
your fteaks on, thgn take fine rump fteaks about half an inch 
thick ; put alittle pepper. and falt on them, lay them on the 
gridiron, and (if you like it) take a fhalot or two, or a fine 
onion, and cut it fine; put it into your difh.. Keep turning * 
your fteaks quick till they are done, for that keeps the gravy in 
them. When the fteaks are enough, take them carefully off 
‘ into your difh, that none of the gravy be loft ; then have ready 
a hot difh and cover, and carry them hot to table with the 
coveron. You may fend.a fhalot in a plate, chopt fine, - 


To broil Mutton Chops, 

Cur your fteaks half an-inch thick, when your gridiron is 
hot rub it with frefh fuet, lay on your fteaks, keep turning them 
as quick as pofible ; if you do not take great care the fat that _ 
drops from the fteak will fmoke them ; when they are enough, 
. put them into a hot difh, rub them well with butter, flice a fhalot 
very thin into a fpoonful of water, pour it on them with a fpoon- 
-ful of mufhroom catchup and falt, ferve them up hot, and in 
{mal} quantities, frefh and freth, aii 


To broil Pork Steaks. 

Oxserve the fame as for mutton fteaks, only pork requires 
mote broiling ; when they are enough putin a little good gravy; 
a AO fage rubbed very fine ftrewed over them gives them a fine 
taite, : a ie rity 
Me To broil Chickens. 

Siir them down the back, and feafon them with pepper 
and falt; lay them on a very clear fire, and at a great diftance. 
Let the infide lie next the fire till it is above half done; then 
turn them, and take great care the flefhy fide do not burn, 
and let them be of a fine brown. Let your fauce be good gra- 
vy, with mufhrooms, and garnifh with lemon and the livers 
: Boies the gizzards cut, flafhed, and broiled with pepper and 
falt. 

Or this fauce: take a handful of forrel dipped in boiling 
_ water, drain it, and have ready half a pint of good gravy, a 
fhalot fhred {mall, and fome patiley boiled very green; thicken 

fe Tae . ae ‘it 


MADE PLAIN AND: EASY. be 
it with a piece of ‘butter rolled in flour, and add a glafs of red 
wine ;. then lay your forrel in heaps round the fowls, and pour 
the. fauce over them. Garnifh with lemon. 

Note, You may make juft what fauce you fancy. 


To broil Pigeons 

Take young pigeons, pick and draw them, fplit them down 
the back, and feafon them with pepper and falt, lay them on the 
- gridiron ‘with the brea upward. Take care your fire is very 
‘clear, and fet your gridiron high, that they may not burn; turn 
them, rub them over with butter, and keep. turning. ‘them 
till they are enough ; difh them up, and lay round them crifped 
parfley, and pour over them melted butter or gravy, which hae 
pleafe, and fend them up.. 


i Ye 


FRYING 


To fry Beef Steaks. | 

TAKE rump fteaks, pepper and falt them, fry them in aTitile ‘ 
- ‘butter very quick and brown; take them ‘out and put them 
into a difh, pour the fat out of the frying-pan, and then take 
half a pint of hot gravy ; if no gravy, half a pint of hot water, | 
and put into the pan, and a little butter rolled in flour, a little 
pepper afid falt, and two or three fhalots chopped fine ; ‘boil them 
up in your pan: for two minutes, then i it over the fteaks, 
and fend them to table, 


A fecond Way to - Beef ohn 

(Cur the lean by itfelf, and beat them well with the back of 
a knife, fry them in juft as much butter as will moiften the 
pan, pour out the gravy as it runs out of the meat, turn them 
often, do them over a gentle fire, then fry the fat by itfelf and. 
lay upon the meat, and put to the gravy a glafs of red, wine, 
half an anchovy, alittle nutmeg, a little beaten pepper, and a 
fhalot cut fmall ; give it two or three little boils, feafon it with 
falt to your palate, pour it over the fleaks, and fend them to 
table. ; 

To fy Tripe. 

Curt your tripe in long pieces of about three inches wide, 
and all the breadth of the double; put it°in fome fmall-beer 
batter, or yolks of eggs; have a large pan of good fat, and-fry 
it brown, then take it out and put it to drain; difh it up - 
with plain butter in a cup. | 


To fry Saufages. bad 

Cur aay in . fingle links,.and fry them in frefh ital then 
fake a flice of bread and fry it a good brown in the agg Ae 
7 ried 


ie shade Kf Jo 
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fried the faufages i ins a ily it in the bottom of your dite : 


ee om the toaft, in four Partse trey Ligne 
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General Di¥bltions Concerning Boiling. 

“To all forts of Boiled! ‘meats, allow a’ quarter of an’ ‘hour to 
icy. pound ; be fure the pot is very clean, and fkim it ‘well, 
for ‘every thing will have’ a fourm: Tifé,’ and if that. boils down, 
it'makes the meat’ black!” All Torts ‘of 'frefli meat you are’ to 
put in “when sad had boils,” ‘but’ ‘fal, meat, when the Laat is 


oat ee 
vi i, oY ‘ih 


Viet To. Tay" ‘boil a Hani. Bravo wor Yo weelhag 

Ww 3 you boil a ham, pot it into: “yaar copper whet the 
water is pretty warm, for cold water draws the colour out ; 
when it boils, be careful it boils. very: wly. Aham of twenty 


“pounds takes four hours:and a. fey eater and eae in pro- 
_ portion. _ Keep, the. copper well fimmed.. .A green sham 
wants no foaking, but an old han, Pht be foaked, ase 
houts i in a mein tub of foft water. 


wears Ke ‘* eee? Pr i 
o ; 


Re 


sop Li boil a Thee or al akg 
ch TONGUE, if ate, foak it in foft water ‘all ‘nies ‘Heil, ‘it 


three hours ; if frefh out of the pickle, two hours and an half, 


and put it in when the water boils ; take. it.out and pull ig, 


trim it, ine wi greens and carrots, 


“hh urna a ‘Rewha Se Besf. 


Take a ithe of beef, falt it well with ‘common falt, let it 


Tay. ten days, turning it over and rubbing it with the brine every 


ether day, then wafh it in foft water, tie it Up as round as you 


pny and put it into cold foft water, ‘boil it very. gently, if it 
‘weighs. thirty pounds, it will take ei pane and a half; if 


you! Ruff it, do it thus ; take half a pour beef fuet, fome 


oe “beet, parfley, pot- marjoram, thyme, and. leeks ; - chop all 


efe very fine, put to them a handful of: flale bread crumbs, 
pepper and falt, mix thefe well together, make holes in your 
Peel and put it in tie it up in a cloth, ‘sat 


| | Tp boil a Brifket if Buf . 

eae a thick piece of the brifket, falt it well with common 
fale, rab it with the brine every other day, and turn it over, let 
it lay a fortnight or three weeks, if you think it will be too 


falt, fteep it all night in. cold water ;. fet it on to boil in cold’ 
water, keep it clofe covered, and flew it gently four. hours, but 
if it Be very thick His will, take more 5 mind t fkim your pot | 


well 


> 


MADE PLAIN, AND, EASY. - a7 

Ba when it begins. to. boil, which muft be. carefully obferved 

inal ay boiled mea ath if you take out the bones: ‘and roll 
eco! I 


ed bal it; Mi dP much handfomer, panenleay 
Bes fing sind Ya s0 ay iss ot sh 
eckaratt bs vs Io ie a “Calf's Head ee 


“TAKE a calf’s head, when freth killed, . {plit and merci it 
well, take care of the brains, waih it in. foft water juft aired, 
then put it into cold foft water, Jet" it rand three or four hours, 
or all night if you “have> time, wrap it in a: cloth and: ke ul it 
in milk and foft water, if large head it‘ will take’ ‘near two 
hours; tie the brains in ‘a cloth with a few Tage leaves and — 
a little parfley, an hour will boil: thems take” them ‘one and | 
chop the fage and parfley well, and ‘the brains a little, put 
them’ into a fauce-pan,.with a little good melted, butter: and 
a little fatt,:. make. them. hot, ‘then. take ‘up! half the head, {core 
it and do‘it! over with the yolk of egg, feafon, it with a little 
pepper and falt, firew over, a few. , Bale bread crumbs mixed — 
with a little chopped parfley, fet it before the fire till brown, 
 bafte it, but do not let it burn, ‘then difh it up, lay the boiled 


and broiled both on a difh, and’ garmifhOQwitl greens, fkin-the 


tongue and (plit it, lay the brains on.a difh and the tongue upor | 


them; it is common to fend up greens and bacpa with it, is 
ie | 


Lo boil a Lambs Fivag; BEAR, 
H8} the head and pluck tender, but do not Jet the Nes be 
too much done. Take the head up, hack it crofs and crofs 
with a knife, grate fome nutmeg over it, and lay it in a difh 
before a good fire; then grate fome crumbs of bread, fome 
fweet herbs rubbed, a little lemon. peel chopped fine, avery little 
pepper and falt, aad bafte it with a little butter; then throw a 
little Sour over it, and juft before it is done do the fame, bafte uf 
and dredge i it. ‘Take half the liver, the lights, the heart, an 
‘tongue, chop them wery {mall, with fix or eight fpoonfuls of 
~ gravy or water ; firft fhake fome flower over the meat, and ftir 
t i together, then put in the gravy or water, a good piece of butter 
rolled in a little flour, a little pepper and falt, and what, runs 
from the head in the dith; fimmer all together a few minutes, . 
and add half a fpoonful of vinegar, pour it into your difh, lay 
the head in the middie of the m.nce-meat, have ready the other 
half of the liver cut thin, with fome flices of bacon broiled, and 
lay round the head, Garnifh the ith, with temo, and fend i ig 
bate Pi Aaa Vs ae ¢) ees’ ger eg 


“Buted Ar of Lom 7b and “ eh th iva ibd ite eihuash 
Ler. the leg be bolted Pie white. An hour will do ify Cut , 
nt Igia. into Healy ip. theny into a few crypmbs of bread and 


es , : “a ieee ae 
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‘ege, fry them nice and brown, boil a good deal of fpina €, 
and lay in the difh; put the leg in the middle, lay the loin 
round it, cut an orange in four and garnifh the difh, and have 
butter in a cup, Some love the fpinage boiled, then drained, 
put into a faucespan with a good piece of butter, and ftewed, 


Lo boil a Leg of Pork. 

Taxea leg of pork that has been falted a fortnight or three 
weeks, about eight pounds weight, put it into cold foft water, 
and boil it three hours and a quarter, then take off the fkin. 
All falt meats require, gently boiling. It is common to fend up 
we, pudding with boiled pork. 

To boil Pickled Pork, 

nie fire you put it in when the water boils. If a whiddtins 
piece, an hour will boil it; if a very large piece, an hour and 
_@half, or two hours. If you boil pickled pork too long, it will 
#0 toa jelly, - You will know when it is done YY trying it wen 


| a fork. 


i ae Pee Us DAG ake Ye 
sone? To bel a Turkey. 

TAKE a turkey, cut off the legs and head, trufs it as you 
would a fowl for boiling; Jay it in milk and water an hour or 
two, drain it well, put fome force-meat into the craw, made 
of beef fuet fhred fine, ftale bread crumbs an equal quantity, a 
bit of lean veal the fize of an egg, beat it in a marble mortar, 
pick the fkins out, put to itan anchovy chopped, a little beaten 
mace, a little nutmeg, chyan, falt, lemon-peel fhred fine, and a 
little lemon juice, mix thefe all together with an egg; few up 
the craw, rub the breaft well with lemon juice, dredge it a 
little, pin it up in a clean cloth, boil it in foft water and milk 3. 
put your turkey in when it boils, boil it ee ntly, if itis a large 
ene it will take an hour and a quarter, if a wmiddling fize, 
an hour; difh it up, and garnifh with lemon; you may ferve — 
it up with oy fter fauce, celery, or white fauce; you may. ria | 
a full grown fowl the fame way. | 


: To boil young Chickens. | 

Tae chickens, pull and pick them clean whilft warm, tet 
them hang one night, then drain them, cut off the heads and 
legs, then truls them, if your chickens be fat do not break the 
breaft-bore ; Jay them into milk and water two hours, rub their 
breafts with lemon juice, dredge them and put them into 
boiling milk and water if they are fine chickens half an haury 
if fmall twenty minutes; difh them up, and pour the fauce 

over them, garnifh with fliced lengon and’ chopped parfley. 
5 é 


( 


7 


MADE. PLAIN AND EASY. yw. 


Te boil Fowls and Houfe Lamb. 
Bort: thefe ina pot by themfelves, with a good deal of water, 
fcum the pot carefully ; ; they will be both fweeter and whiter, 
than if boiled in a cloth. A fowl takes half an hour, 


Te rh GREENS, ROOTS, Fe, 


epee as be very careful. that; your greens be nicely picket 
and wathed. You fhould lay them ina clean pan, for fear of — 
fand or duft which is apt to hang round wooden veflils, Boil 
all your greens in a copper or {auce-pan, by themfelves, with 
a great quantity of water. Boil no meat with them, for that 
difcolours them. Ufe no iron pans, &c. for they are not pro- 
per; but let them be copper, brafs, or filver, | 

Moft people fpoil garden things by over-boiling them. All. 
things that are green fhould have : alittle crifpnefs, for if they are 
ak i they neither have any fweetnefs or beauty. . 


To drefs Spinage. — | 
Pick it very clean, and wath it in five or fix waters; put it 

in a fauce-pan that will juft hold it, throw a little fale over it, 
and cover the pan clofe. Do not, put any water in, but fake 
the pan often, You muft put your fatce-pan on a clear quick 
fire. As foon as you find the greens are fhrunk and fallen to 
the bottom, and that the liquor which comes out of them boils 
up, they are enough. ‘Throw the fpinage into a clean fieve to 
drain, and {queeze it well between two plates, and cut it in any 
_ form you like. Lay itina plate, or {mall difh, and never put 
any butter on it, but put it in a cup or boat. 


To drefi Cabbage, fc, 


~ CasBace, and a}! forts of young fprouts, muft be boiled in. 
a great deal of water, When the ftalks ‘are tender, or fall to 
the bottom, they are enough; then take them off, before they 
Jofe their colour. Always throw falt in your water before you 
cae your, greens in. Young {fprouts you fend to table juft es 

_ they are, but cabbage jis is beft chopped and put into a fauce= 
pan with a good piece of butter, ftirring it for about five or fix 

voles till the butter is all melted, and then fend it to table. 


Cae To drefs eee. | : 

ne eis be fcraped very clean, and when they are enough, 
- rub them in a clean cloth, then flice them into a plate, and 
pour fome melted butter over them. If they are young fpring” 
carrots, balf an hour will boil them; if large, an Bisaivid f but 
ole Sane Wen, carrots wie take two hours, | . 


Shee 
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| Hee OTD bie Turnips. 3 

 “Tury eat beff boiled in the pot -with the meat, and, when 
pers which yeu ‘will know by trying them with a fork, 
take them out and put them in a pan, and mafh them: with: 
butter, a little cream, and alittle falt, and fend them to table. 
But you may do them thus pare your turnips and cut them 
into dice, as big asthe top of one’s finger; put them into a 
clean fauce-pan, and juft cover them with water. When 
enough, throw them into a fieve to drain, and put them into # 
fauce-pan. with a good piece of butter and a litile cream; > flir 
them over the fire for ive or fix minutes, and. fend them to table. 


To dre/s Par{nips. 

ries fhould be boiled in a great deal of water, and when 
you find they are foft, (which you will know by running a fork 
» into them,) take them up, and-carefully fcrape all the dirt off 
them, and then with a knife {crape them all fine, throwing 
away all the flicky “ee and fend them up plain in a difh with 
melted butter. . 

: Ta drefs Broccoli. © 

“Srrip all the little branches off till you come to the. top 
one, then with a knife peel off all the hard outfide kin, which 
is on the flalks and little branches, and throw them into water. 
Have a ftew-pan of water with fome fale in it; when it boils. 
put in the broccoli, and when the ftalks are tender it is enough, 


then fend it to table with a piece of toafted bread foaked in the | 


water the broccoli is boiled in under it, the fame way as afpa- 
Fagus, with butter.in.a cup. The French eat oil and vinegar. 
with it. ~ 
| Fo eof Pye jis 7 
_ You muft boil them in as little water as you can, without 
burning the fauce-gan.. Cover the fauce-pan clofe, and when 
the fkin begins to crack they are enoug ga. Drain all the water 
out, and let them ftand covered for a minute or two ;. then peel 
them, lay them in your plate, and pour ‘fome melted butter over 
them. ‘The beft way to do.them is, when they are peeled to 
lay them, on a gridiron till they are of a fine brown, and fend 
them to table. Another way is to put them into a {auce- “pam 
with fome good beef dripping, cover them clofe, and fhake the 
fauce-pan often for fear of burning to the bottom. Wher 
they are of a fine brown, and crifp, take them up ina plate, 
then put them into another ‘for feat of the fat, and put butter. 
in a CUDs . | 
: Lo drefs Gauls Pts 
aah your flowers, cut off all the green part,. and then cut, 
the flowers into four, wpe lay them into water for an Ligh 
: I then 


j 


MADE PLAIN AND: PASY, at 


then have fome milk, and water. boiling, put in the caulie 


flowers, and be fure to fkim the fauce-pan well, When, the - 


ftalks are tender, take them, carefully up, “and put them into a 
, cullender to: rain ; then put a {poonful of water into a clean 


ftew-pan with a little duft-of flour, about a quarter of a pound 


of butter, and fhake it round till it is all finely melted, with a 
little ; pepper and falt; then take half the cauliflower and cut 
. it, as you would for pickling, lay it into the few-pan, turn if, 
and fhake the pan round. “Fen'minutes will.do it. Lay the 


ftewed in the middle of your plate, and the boiled round it.» 


pe the, butter you. didi i in over it,-and fend it to table, 

| Te ‘boil them in the common Pare, 

Cur the cauliflower ftalks off, leave a little green on, and 
boil them in fpring water and fale; about fifteen minutes will 


do them. Take them out and, drain them ; fend them whole. 


in a ath, with fome meked. buiter i in a cup. 


‘To arefs French Beins, ‘ 

“Rinst firing them, then cut them .in.two, and Hi fan, 4 
acrols ; but if you would do them nice, cut the bean inte 
four, and then acrofs, which is eight. pieces, Lay them into 
water and falt, and when your pan boils put in fome falt and 
the beans; when they are tender they are enough; they will 
‘be foon-done. Take care. they do. not-Jofe. their fine greeae 
Lay them in a plate, and have butter in a cup. 


To drefs Ub tichokes. 


 Wrinc of the ftalks; and: put the artichokes into cold-water; 


ahd wath them well, then put them ing when the water boils, 


with the tops downwards, that all the duft and fand may boil | 


out. An hour and a half ‘will dothem. 
cede H) oan te! fi 4p 
wheel aan Teaeel Afparagus. wii he 
: s6enare all Soa ftalles.'very. carefully. till they Took white, 
3 then cut all the ffalks even alike, throw them into water; and 
have. ready. a ftew-pan! boiling. Put in fome falt, and tie the 
afparezus in little bundles. .Let the water keep boiling,. and 
when they are a little tender take them up. Ef you boil them 
too much yow lofe both colour and tafte. Cut the round of 2 
fmall loaf, about halfan inch thick, toalt it brownon both fides, 
dip it in the afparagus Hquor,, and: Jay it in your dith; pour a 
lietle butter over the toaft, then lay your afparagus on the toalt 
a!h round the ‘difhs:with:the whitetops outward. Donot pour 
butter over, the afparagus, for that; makes them greafy to. the 


Gagersy but ‘have.your buttér im a baf any and, fend is to gables. < 
Diet So 


| tle 
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ah Lo boil green Peafe. oie 

SHELL your peafe juft before you want them, put thenrinto 
a very fmall quantity of boiling water, with a little falt and a 
lump of loaf fugar, when they begin to dent in the middle they 
are enough, ftrain them in a fieve, put a good lump of butter 
into a mug or fmall difh, give your peafe a fhake up with the 
butter, put them on a difh, and fend them totable. Boil a 
fprig of mint in another water, chop it fine, and lay. it in lumps 


‘round the edge of your difh. 


, To drefs Beans and Bactn. é' 

WueEn you drefs beans and bacon, boil the bacon by itfelf 
and the beans by themfelves, for the bacon will fpoil the colour 
of the beans. Always throw fome falt into the water, and 
fome parfley, nicely picked. When the beans are enough, 
{which you will know by their being tender,) throw them into 
a cullender to drain. ‘Take up the bacon and fkin it; throw 
fome rafpings of bread over the top, and if you have an iron, 
make it red hot and hold over it, to brown the top of the ba- 
con; if you have not one, hold it to the fire to brown; put the. 
_ bacon in the middle of the difh, and the beans all round, clofe 
up to the bacon, and fend them to table, with parfley and butter 
in a bafon,. | oat | | 


f 


CHAP. IV. 


SAUCES FOR ALL THE DISHES MENTSONED IN THE FORE= 
a ‘Gorn CHAPTER. | 

To melt Butters : 

| ]N melting of butter you muft be very careful ; let your fauce- 
! pan be well tinned; take a fpoonful of cold water, a little. 
. duft of flour, and a piece of butter fufficient for your purpofe, 
cut to pieces ; be fure to keep fhaking your pan one way, for 
_ fear it fhould oil ; when it is all melted, let it boil, and it will be 

fmooth/and fine. A filver pan is beft, if you have one. ~ 


” fo make Veal, Mutton, or Beef Gravy. | 
. Taxe a rather or two of bacon or ham, lay it at the bot- 
tom of your ftew-pan 3 put your meat, cut in thin flices, over 


. §ts and'cut fome onions, turnips, carrots, and celery, a little 


thyme, and put over the meat, with a little all-fpice ; put a 
_ Hitle water at the bottom, then fet it on the fire, which mutt 
be a gentle one, and draw it till it is broyyn at the bottom 
cdi t (which 


| MADE’PLAIN AND EASY. ie 
(which you may know by ‘the pan’s-hiffing), then potir boiling 


" water over if, and ftew it gently for one hour and a half: if a 
{mall Hint, lefs time will do it., me it with falt. 


rd eed Bate : 

“Wr you live in he country, where you cannot aberayie faye 
gravy meat, when your meat comes from the butcher’s, take a 
piece of beef, a piece of veal, and) a piece of mutton; - cut 
them into as {mall pieces as you can, and take a jarge decp 
fauce-pan with a cover, Jay your beef at bottom,. then your 
mutton, then a very little piece of baton, :a flice or twoof 
carrot, fome mace, cloves, whole pepper black, and whitey a 
large onion cut in flices a bundle of {weet herbs, and then lay 
in your veal. Cover it clofe over a flowsfiresfor fix orsfeven « 
minutes, fhaking the fauce-pan now and then: then thake 
fome flour in, and have ready {ome boiling water ; pour, it in 
till you cover the meat and fomething more. . Cover it clofe, 
- and let it ftew till it is quite rich. and good 5. , then feafon it to 
your tafte with fale, and ftrain it off. This “— do. for moft 
things. 


2, Different Sorts of Sauce fore Pig. cisue 20% 
THERE are feveral ways of making fauce for a pig. Some 
do not love any fage in the pig, only a cruft of bread ; but then 
you fhould have a little dried fage rubbed and mixed withethe 
‘gravy and butter. Some love bread-fauce in a bafon, made ~ 
thus: take a pint of water, put in a good piece of crumb of | 
bread, a blade of mace, and a little whole pepper; boii it for 
about five or fix minutes, and then pour the water off; takeout 
the fpice, and beat up the bread with a good piece of butter, and 
alittle milk or cream. Some love a few currants boiled in it, 
glafs of wine, and a little fugar; but that you muft do jut as : 
you like it. Others take half a pint of good beef gravy, and 
the gravy which comes out of the pig, with a piece of butter 
rolled in flour, two fpoonfuls of catchup, and’ boil them all to- 
gether; then take the’brains of the pig and” raile them. fine; 
Lai all thefe together, ‘with the fage'in the iB -and pour into 
your difh. Iris a very good fauce. When you Bave not gtayy 
zcatigh comes out of your pig with the butter for fauce, ta 
about half a pint of veal gravy and add to it 5 or ftew the petti- 
toes, and take'as much:of that liquor as willdo for-fauce,mixed 
rn B Some, like thee fauce fent-in a boat, or 
DALONs Hy good iE pheomnad 
Different ‘Seth fe ‘Rise 7 vas ts Wie. 
Yorn miayotake either ofithefe fauces for: venifon::. Currant-_ ; 
jelly warmed ; ora pint of red wine, with a quarter of a pound 
- Sef fugar, fimmered over a cleat fire for five or fix minutes 5 or a 
‘pint . 
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pint of -vinegar, anda enatet of a pa of fugary eimgrck 
till it it is a fyrup. | 
é Sater fora a3 
For a goofe makea little good gravy, and put it into a bafon 
by ite and fome apple-fauce into another, sh thus : a 
| . | Aine Sand) : 
Manx, core, and flice your apples, put them in a fauce-pan 
wiih as much water as will keep them from burning, fet them 
over avery flow fire, keep them clofe covered till they are all of 
a pulp, then put in alump of butter, and fugar to’ your tafte, 


‘beat them well, and fend them to the table ‘in a china’ ‘bafon, 


Adda a piece of lemon: peel, 


isin Sauce fora Tiehebrs 


For a turkey, good gravy in the difh, and either bread or 
onion “gue in a bafon, or both. ean 


Soane for. Dicks 
_ For ducks, a na grays in ai difh, and onion-fauce i in @ 
fups’ bi liked. ; . 
Blube fi: Frail 


"To fowls you fhould put good gravy in the ait, and ies 
3 bread, pariley, or ege, fauce i in a bafon. 


Sidi for Pheafants and Pattrtget 
‘PHEASANTS and partridges fhould have gravy. in the difh, 
and bread-fauce in a cup, and Pata AAP which j ua made, 
either hot or r colds, as under. | 


ee make hot Peiorade ni! 
TAKE two anchovies, take out the bones, wafh them, rie 
_. chop them fine. with two or three fhalots, fix fpoonfuls 
gravy, and fix of vinegar boi} thefe two minutes ; keep ftir 
ring it. Yous may € either fend it up rained, or with, the i eI RBSFr 
sients. | bt 


To mols cold Poiyrade: eh 


“TAKE two anchovies) take out the bones, chop them well, 
‘put them into a'bafon with two table-{poonfuls of the béft fale 


Jad-ojl, a tea-fpoonful of made muftard ; rub thefe well with thie 


back of a fpoon; add two large. fhalots fhred fine, and thred / 


. Bey ee thele diag pip ap ness to Lage salle. 
x | Pifee 


t 
> 
f 
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a 
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Different Gives of Séitei fora Hire. , 

TAKE for piled, a pint of cream and half a pound of freth 
butter; put them in a fauce-pan, and keep ftirring it with a 
fpoon till the butter is melted and the fauce is. thick ; then 
take up the hare, and pour the fauce into the difh. Another 
way to make fauce for a hare is, to make good gravy, thick- 
ened with a little piece’ of butter rolled in flour, and pour it 


into your difh. You may leave the butter out, if you do not, 


like it, and have fome currant-jelly warmed in a cap, .or red 


‘wine and fugar boiled toa fyrup, done thus: take a pint of 


red wine, a quarter of a pound of fugar, and fet it over a flow 
fire to fimmer for about a quarter of an hour. You may do half 
the Bigatitys and put it into your fauce-boat or bafon,. 


' To make Gravy for a Turkey, or any Sort of Fowls, 


TaKeEa pound of the lean part of the beef, hack it with a 
knife; flour it well ; have ready a ftew pan with a piece of freth 
butter. When the butter is melted, put in the beef, fry it till 
it is brown, and then pour in a little boiling water; fhake it 
round, and then fill up with atea-kettle of boiling water. Stir 
it all tonether, and put in two or three blades of mace, fouror 
five cloves, fome whole pepper, an onion, a bundle of fweet 


herbs, a little cruft ef bread baked brown, and a little piece of 
carrot.. Cover it clofe, and let it flew till itis as good as you. 


would have it. This will make a pide of rich gravy, 


° Turkies, Pheafants, este, may be larded. 


You may lard a turkey or pheafant, or any thing, ie as you 3 


like i it. rf 


Dire&ions concerning the Sauce for Steaks. 
Tr you love pickles or horfe-raddith with fteaks, never gar- 


. mnifh your difh ; becaufe both the garnifhing will be dry and the’ 


fteaks will be ‘cold ; but lay thofe things on little plates, and 


carry. to table; The ‘great nicety is to have them hot and: full 


of giavy. 
Sauce for a boiled Toki 

Tux beft fauce for a boiled turkey is good oyfter and cellery 
fauce. Make Oysrer-sauce thus: Take as many oyfters as 
you want, and fet them off, ftrain the liquor from them, put 
‘them in cold water, and. ‘wath and beard them; put them 
into the liquor which came from them in a ftew-pan,_ with a 
blade of mace, and fome butter rolied in flour, and a little le= 


mon ; boil them up, then put in cream in proportion, and boil: 


it all together gently ;. take the lemon and mace out, fqueeze 
the of the lemon into the fauce, then ferve it in yout 


€. 


D 2 boats | 
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boats or Saleh: Make CELLERY-SAUCE thus: Take the 
white part of the cellery ; cut it about oneinch long; boil it. 
in fome water tillir is. tender, then take as much veal broth as 
you want, a blade of. mace, and thicken it with alittle. flour 
and butter ;, put in as much cream as broth; boil, them up 
gently together 5, putin FOUE cellery, and boil itup; then | BOUs 
it ane your boats. . 

a . Sauce for a boiled Gone 


Sauce for a boiled goofe mutt be either onions or dbase, 
‘rt boiled, ands then fewed i in butter for five minutes. 


er for boiled Drache: or Rabbits, 


Oven: wired GinaKee or rabbits you’ muff pour boiled onions, 
which do thus :' Take the onions, peel them, and boil them in 
a great deal. of waters. fhift your water, then let them boil 
_ about two hours’: ; take them up, and throw them into a cullen- 
der to drain, ‘then with a knife chop them on a-board, and rub. 
them ‘through’ a cullender ; put them into a face: pan, jut 
fhake a little flour over them, put in’ a little milk or cream, 
_ with a good’ piece’ of butter, and a little falt; fet them over the 
fire, and when the butter is melted they are enough. But if 
~ you would-have onion-fauce in half an ‘hour, take your onions, 
peel: them, and cut them in thin flices, put them into milk and 
water, and when‘the water boils, ° they will be done in twenty 
- Minutes, then throw them ‘into a cullender to ‘drain, and chop 
them and put them into fauce-pan ; fhake in a little flour, with — 
a little cream if you have it, and a good piece of butter; ftir all 

together over:the fire till the butter: is melted, and they will be 
very fine.’ This fauce is very good swith-roaft mutton’ and it is 
the beft way ¢ of wna onions. : gs diated 


- o 


| is Bae acl delet ileus bee 
or it jut i in the fame manner as hickors ditedted: in) ‘the 
: peers gravy for foups, &c.; and when it is baked, ftrain it 
through a coarfe. fieve. ‘Pick out: all-the finews and fat; ‘put — 
them into a fauce-pan_ with a few {poonfuls of the gravy, a 
little red wine, a piece of’ butter rolléd:in flour, and fome muf- 
tard; fhake your fauce-pan.often, and when. the: faute is hot 
ne thick, ith it up, and fend it to, table, It.is a a pretty dil. 


Ti; bake an 0’ 5 Head, th er 


ba judi in the fame mannér as the leg of eck is aiaOedn to: be 
done in making the gravy. for: foups, ‘Bic. and it does: full as 
well for the fame ufes, If it thould. be too ftrong for any. thing 
you wantit for, itis only putting fare hot water to: Ite! “ah . 
Phineas will fpoilit.. oe meme | 


ed deter! cea | CHAP 
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bil, } * , + ree 


cH be te Ws 
MADE. DISHES. pasion ao 


Rules to be sbferved in’ all Made. Difoes: 


qIRST, that the ftew=pans, or fauce-pans, and covers, be very. 
clean, free from fand, and well tinned ; and ‘that all the 
white fauces have a Tittle tartnels ; “put every ‘ingredient 
into pour white fauce, and have it of a proper, thicknels. and 
well boiled before any eggs: and cream are putin, for they add 
but ‘little to the ee a not ftir it with a fpoon after they 
arein, nor fet your pan ‘a ire, or it wil gather at the bot- 
tom, and be in lumps; et Id your pan a. “good height from 
the fire, and keep fhaking the pan round one way, it will keep 
the fauce from curdling ; and be fure you do not let it boil. 

And. as to brown fiuce, take great’care no’ fat fwims at the 
top, but that irbe all fmooth alike, and about as thick as good: 
cream, and not to°tafte of ‘one thing’more than another, As 
to pépper and falt,. feafon to your palate, but do not put too 
mich ‘of oneety for that will take away the fine flavour of vit fl 
things’ Sah 
When you ufe fried fopidarita balls, put them ona fieve to 
drain: the fat fromi them, and never let theay boil in your fauce, 
it will give them a greafy look, and foften the balls 5 3 the beft way 
is to put them in after your meat is difhed up. 

As to-moft made-dithes, you muft put in what you: think 
proper to enlarge it, or make it good; as mufhrooms pickled, 
dried, frefh, or powdered; truffles, morels, cock’s-combs 
ftewed, px palates cut ia {mall bits, artichoke-bottoms, elie 
pickled, frefh boiled, or dried ones foftened in warm water, 


each cut in four pieces, afparagus-tops, the yolks ofhardeggs, 


force-meat balls, Sc. The bet things to give a fauce tartne(s 
are moufhroom- pickle, white. walnut-pickle,. elder-vinegar,, lee 
‘monsjuice, or ada ae Baath scl Sk BUM pede +” 


> fe. 


ei Lo make rene Sr Sta 


DAKE: two ted of lemons, grate off the: Sowrinde! very 
thin, cut them in four quarters, -but leavé the bottoms whole, 
rubon them equally. half a pound. of bay fale, and fpread them 
_on-a large pewter. difh, put them in.a cool oven, or let them 
‘dry gradually: by the fire till all the juice is dried into the peels, 
then put them into a pitcher well glazed; with one ounce of- 
"mace, half an-ounce of ‘cloves beat fine, 6né ounce of nutiteg 
‘eut in thin flices, four ounces of garlic peeled, half a pint of 
2 | 1D ae a muftard ” : 
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‘gmuftard-feed bruifed a little, and ti¢d ina muflin bag; pour two 


quarts, of boiling white wine vinegar upon them, clofethe | 
_ pitcher well up, and Jet it ftand five or fix days by the fire; 
fhake it well up every day, then tie it up, and let. it ftand for 


three months to take off the bitter; when you bottle it, put the 
pickle and lemon in a hair fieve, prefs them well to get out the 
liquor, and let it ftand till another day, then pour off the fine, 


and bottle ic; let the other ftand three or four days, and it will 


refine itfelf, pour it off and bottle it, let it ftandagain and 
bottle it, till the whole istrefined, It may be putin any white 
fauce, and will not hurt the colour. It is very good for fifh- 
fauce and madeedifhes ; a tea-(poonful is enough for white, and 
two for brown fauce for a fowl; it is a moft ufeful pickle, and 
gives 4 pleafant flavour. Be fure you put it in before you 
thicken the fauce or put any crgam in, left the fharpnefs make 
it curdle, Pas eerie 

ibe os Browning for, Made-Difhes. 
_ Bear {mall a quarter of a pound of treble-refined fugar, put 
it in. a clean iron frying-pan, with an ounce of butter, fet it 


over a clear fire, mix it.very well together all the time ; when 


it begins to be frothy, the fugar is melted; hold it higher over 
the fire; have ready a pint of red wine 3 when the fugar and 


- butter is of a deep brown, pour in a little of the wine, and ftir - 
it well together, then add more wine, keep. it ftirring all the 
time, put in half an ounce of Jamaica pepper, fix cloves, four _ 


quartets of chalots peeled, two or three blades of mace,’ three 


_ fpoonfuls of mufhroom catchup, a little falt, the rind of a-le- 


mon pared thia; boil them flowly.for ten minutes, pour it 


‘into a bafon, and when cold take off the fcum and bottle the 
Hquor. | Syebana ga LA pert 
; Lo drefs Scotch Collops. eoawol 

Take a piece of fillet of veal, cut it in thin pieces, about 

as big as a crown-piece, but very thin; fhake a little flour 

-over it, then put a little butter in a frying-pan, and melt it} 

ut. in your collops, and fry them quick till they are brown, 

then lay them in a difh: .have ready a:good ragoo made thus’: 


Take a little butter in your ftewepan, and melt it, then add a 


- fpoonful of flour, flir-it about till it is fmooth, then put in a. 


dufficient quantity of good brown gravy ; feafon it with pepper 
and falt, put in fome -veal fweet-breads, force-meat balls, 


truffles and morels, ox palates, and mufhrooms; ftew them 


> 


gently for half an hour, add the juice of half a lemon to it; 
put it over the collops, and garnifh with {mall rafhers of bacon 
curled round a fkewer. Some like the Scotch collops made 


thus: Put the collops into the ragoo, and ftew them for fire . 
minutes. Lhe a WR: sa 
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Ta dreft White Cleon 


Cur the veal the fame as for Scotch collops; throw them 
into a ftew-pan; put fome boiling water over them, and ftir 
thém about, then ftrain them off; take a little good veal broth, 
and thicken it; add a bundle of {weet herbs, with fome mace; 
put fweetbread, force-meat balls, and frefh mufhrooms; if no 
freth to be had, ufe pickled ones wefhed in warm water; ftew 
them about Gheen minutes ; add the yolk-of an egg, and fome. 
cream ; beat them well together with fome nutmeg grated, and 
keep ftirring it till it boils ups add a {queeze of a cepa: then 
put it in your difh. Garnifh’ with lemon. 


Lo drefs a Fillet of Peal with Collops. 


~ For an sTeerationy: také a'tmall‘fillet of veal, cut what fi 
lops you want, then take the udder, and fill it cabot force-meat, _ 
roll it round, tie it with a pack: thread ‘acrofs, and roaft it; lay © 
your collops in the difh, and Jay your udder in the: middle. 
Garnifh your difhes with, lemon, . 


Scotch Collops a Gla Foaepit. c 


Tatea leg of veal, cut it very thin, lard it with bacon, 
then take half a pint of ale boiling, and pour over it till the 
‘blood is out; and then pour the ale into a bafon; take a few’ 
fweet herbs chopped {mall, ftrew them over the veal, and fry ic 
in butter, flour it a little till enough, then pour it into.a difh, 
and pour the butter away, toaft little thin pieces of bacon and 
lay round, pour the ale into the ftew-pan with two anchovies, 
then beat up the yolks of two eggs and ftir in, with a little nurs 
meg, fome pepper, and a piece of butter; fhake all together” 
till thick, and then pont it into the dith, Garnith with 
. lemon, 
BR To make a Savoury Difh of /. id 


Cur large collops out of a leg of veal, direst them abroad 
on a drefler, hack them with the back of a knife, and dip them 
in the yolks of eggs ;- feafon them with cloves, mace, nutmeg, 
and pepper, beat fine; make force-meat with fome: of your 
veal, beef-fuet, oyfters chopped, fweet herbs’ fhred fine, and 
the ‘aforefaid {pice ; ftrew all thefe over your collops, roll and 
tie them up, put them on fkewers, tie them to a fpit, and roaft 
. them ; to the reft of your force-meat add a raw egg or two, 
roll them in balls, and fry them ; put them in your difh with 
your meat when roafted, and make the fauce with ftrong broth, 
an anchovy, - a. fhalat.” a little white wine, and fome fpice. 
Let it hi. ‘sci thicken it with a piece of butter rolled in 
| D4. re Bours. 


- 
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flour ; pour the fauce into the di, wes the meat in, and gars 
oath with lemon: aaa’ . 


‘ 


ee a fillet. of: veal, cut into thin flices, cut OF che 
fkineand far, lard them with badd fry them brown, then take- 
them out, artdclay them*in a difh, pour out all the butter, take 
a.quattar of a, ‘pound sof. butter’ and melt it in the pan, then 
flrew-in-a large fpoonful of flour; ftir if till it-is brown, and 
pour in three pints of goad gravy, a bundle of fweet herbs, and © 
an onion, which you mutt takeout foon let it boil a little, 
- then put.in the collops, let thea ftew half a quarter of an hour, 
put in fome force-meat ‘balls fried, and a few pickled mufh- 
rooms, truffles and morels ; ftir all together for a minute or 
two till it is Daten vig then dith it up. Garnifh with lemon. 
a é ca leg eet To. do them. J White 
AFTER you: have cut your veal in thin flices, Sard it sbitths : 
hacon 5 feafon.it with. cloves, mace, nutmeg, pepper and fait, 
fome erated: bread, and fweet herbs. Stew the knuckle in as 
little liquor as you can, a bunch . of fweet herbs, fome whole 
. pepper, a blade of. mace, and four cloves; then take 2 pint of 
: the. broth, flew the cutlets, in it, and addto it fome'mufhreoms, 
a piece of butter rojled: | in. flour, and the yolk of an egg, and. 
a gill of creams ftir all together ull i it-is thick, and wie’ difh is 
UP r: :Garnith, with lemon. mee: ie (yadk toa 


odd atc. 3 toile heen Stari: ai 


ft Te ta Gath Beef Collep se. ? ee tee 
Tage. fome rump fteaks, or any tender piece, Sah dike 
scorch cellops, only. larger, hack: them .a little with a knife, 
and, flour then; puta: little butter im a ftew-pan, and melt ity 
“then put i in yeur, Eollops. and. fry them quick for about two 
minutes ; put in a pint of gravy, a little butter rolled in.flouns 
-feafon with pepper and (alts cut four pickled cucumbers in thin 
ofies half. a walnut, and a few capers, a little onion’ fhred 
Very fine ; “few them five minutes, then put them into a hot 
With, and leh them to table. You. may put half a Bist ob 
- white wire Lato Stee 


To mith Pore Bt Sst I sialo aag 

- Force- MEAT balls are a great addition to all made-dithes, 

made. thus: Take half a pound. of. veal, and half a pound of 
Be cut fine, and beat in a marble mortar or wooden bowl ; 

ave a few {weet herbs and parley” fhred fine, a little mace 

dried and beat fine,~a {mall hutmeg grated, ot half a large one, 


a little lemon. peel cut very fine, a little pepper and falt, and : 


the gplks of two eZes 5 mix all thefe well together, then roll 
4 them 


= 


“ 


i 
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them in little ‘found’ ‘balls, and fome in Hitle e dong: balls 3’ “roll E 
them in flour, and fty them brown. ft ey are for any't 
of whité fauce, ‘put’ alittle water ‘in a fauce-pan, anid whiea 
the water boils put them in, and let them: boil for a few: mi- 
nutes, but never fry them for white fauce. 
A lefs quantity may be: ‘made, by ufing the prerccicrs ia 
proportion. sea : ie J 
Truffle anh 1 Moras pene in n Setuede and Sip | 
‘PARE half an ounce of truffles and morels, let them be well | 
wathed j in warm water, to get the fand and dirt out, then fim- 
mer them in two or three {poonfuls of water for a few minutes; 
then put them with the liquor into the fauce. They thicken 
both fauce ip foup, and give it a fine flavour, 


Lo flew Ox Palates. 


“Stew them very tender, which muft be done by nlititig 
them into cold water, and letting thenr ftew ' very foftly over a 
flow fire; then take off the two {kins, cut them in pieces, and 
put the mn either into your made-difh or foup; and ‘cock’s- 
combs and aftichoke-bottoms, cut fmall, and put into the 
-made-difh. Garnith your difhes with léthon, fweet: breads. 
_ “ftewed for white difhes, and fried for brown Ofte, and ‘cut in | 
little bata se 
wd ere ragoo Ox Palates, * : me 
e. i four ox  palataas and boil them very tender, clean 
them well, cut fome in {quare pieces, and fome long ; then make 
a rich cooley thus: Put a piece of butter in. your ftew-pan, and 
melt it, put a large fpoonful of flour to it, ftir it well till itis. 
fmooth ; then put a quart of good gravy to it, chop three tha- 
lots, and put in a gill of Lifbon, cut fome Jean ham_very fine 
_ and putin, alfo half a lemon ; boil them twenty minutes, then 
Arain'it throvgh a fieve, put it into your pan, and the palates, | 
with fome force-meat balls, truffles and morels, pickled’ ‘or fret — 
mufhrooms ftewed in gravy; feafon with’ pepper ahd falt to 
your liking, and tofs them up five or fix minutes 5 | “then difh i 


i them up. hy ee with lemon or beet-roote ah Sie 
” ; FS ght bh ie iy 
To y fricaffee Ox Palaver ee Mets 


AFTER boiling j your palates very tender, (which you muft do 
by fetting them on in-cold water, and letting them do foftly,) 
then blanch and fcrape them clean; take mace, nutmeg, ‘cloves, 
and ‘pepper beat fine, rub them all over with’ thofe, and with 
crumbs of bread; have ready fome butter in a ftew-pan, and 
when it is hot put in'the palates; fry them brown on both fides, 
seh Pore out the fat, ‘and -put to them fome mutton or. beef 

| _ gravys 
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ravy, eriough for fauce, an anchovy, alittle nutmeg, a little 
piece of butter rolled in four, and the juice of a lemon;, Ict it 
fimmer all together for a quarter of an hour j ; difh it up, and 
ehinilh with lemon. . , | 


a Bay es ig Ox Palates. 


' Havinc boiled your palates tender, blanch them, cut shen 
into flices about two inches long, Jard half with bacon, theri 
have ready two or three pigeons, and two. or three chicken- 
peepers, draw them, trufs them, and fill them with force-meat ; 
let half of them be nicely larded ; {pit them on a bird-fpit io this 
order .a bird, a palate, a fage-leaf, anda piece of bacon; and 
fo on; Kale cock’s-combs and lamb-{ftones,. parboifed and 
blanched, lard them with little bits of bacon, large oyfters par~ 
boiled, and each one larded with one piece of bacon$ put thefe 
ona fewer, with.a little piece of bacon and a fage-leaf be- 

fween them, tie them ona fpit, and roaft them, then beat up 
the yolks of three eggs, fome nutmeg, a little falt, and crumbs 
of bread; bafte them with thefe all the time they are roafting, 
and have ‘ready two fweetbreads, each cut in two, fome arti- 
choke-bottoms cut into four and fried, and then rub the dith 
with fhalots: lay the birds in the middle, piled upon one ano- 

ther, and. lay the other things all feparate by themfelves round. 
about in the difh, Have ready for fauce a pint of good gravy, | 
a quarter of a pint of red wine, an anchovy, the oyfter liquor, 
a piece of butter rolled in flour ; boil all thefe together and pour 
into the difh, with a little ae of lemon. Garnifh soe dith 
with lemon, 


To fricande Ox Palater. 


3  Wuen you have wafhed and cleaned your pzlates, cut them 
in fquare-pieces, lard them with little bits of bacon, fry them 


in hog’s lard, a pretty brown, and put them ina fieve to drain the 


fat from them, then take better than half a pint of beef gravy, 
one fpoonful of red wine, half as much of browning, a little le- - 
monepickle, one anchovy, a fhalot, and a bit of horfe-radifh ; 
give them a boil, and ftrain your gravy, then put in your pa-_ 
ates, and ftew ‘them half an hour, make your fauce pretty 
thick, dith them up, and lay round them ffewed fpinage prefied 
ws! cut like little fippets, and ferve them up. 


To make a Brown Fricaffee. 


You muft take your rabbits and chickens, and fkin the rabe 
bits, but not the chickens, then cut them into fmall pieces, and 
_ rub them over with yolks of eggs. Have ready fome grated 
*) bread, a little beaten mace, and a little grated nutmeg mixed 
Nogether, and then roll them in it; put a little butter ‘few | 
/ 3 ews | 
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ftew-pan, and when it is melted put in your meat. Fry i it ofa 
fine brown, and take care they do not ftick to the bottom of the 
pan; then pour the butter from them, and pour in half a pine 
of ‘brown gravy, a glafs of white wine, a few mufhrooms, or | 
two fpoontuls of the pickle, a little falt (if wanted), and a 
piece of butter rolled in flour. ‘When it is of a fine thicknefs; | 
difh it up, and fend it to table, You may add truffles and mes 
rels, “ cock’s-combs. 


Ti make a a White Fricaffe . 


TaKeE two chickens, and cut them in fmall pieces; put 
them én warm water to draw out the blood, then put them into 
fome good veal broth’; if no veal broth, a little boiling water, 
and ftew them: gently with a bundle of fweet herbs, and a 
blade.ofmace, till they are tender; then take’ out the fweet 
herbs, adda little flour and butter, boiled together, to thicken 
ita little; then add-a quarter of a pint of cream, and the yolk of 
an egg beat very fine; fome pickled mufhrooms: the beft way 
is to put fome frefh mufhrooms in at firft; if no freth, ther 
pickled; keep ftirring it till it boils up, then add the juice of 
halfalemon, ftir it well to’ keep it from curdling, then put it 
“in your dith. Garnifhy with lemon. ° m 


| To fricaffee Rabbits, Tashi or Veal, 
~ OxsERve the directions given in the preceding article. © 


A fecond Way to make a White Fricaffee. 
You muff take two or three rabbits, or chickens, fkin them, . 


and lay them in warm water, and dry them with aclean cloth, 


Put them intoa ftew-pan with a blade or two of mace, a little 
black and white pepper, an onion, a little bundle of fweet 
herbs, and do but juft cover them with water; ftew them till. 
they are tender, then with a fork take them out, ftrain the-li- 
quor, and put, them into the pan again with half a pint ofthe — 
‘Higuor, and half a pint of cream, the yolks of two: eogs beat. 
well, half a nutmeg grated, a glafs of white wine, a little piece 
of butter rolled in flour, and a gill of mufhrooms ; keep flirring 
all together, all the while one way, till it is fmooth and of a fine 
pg lt and then difh it he Add what you pleafe, . 


A third Way in mibikintg a White Fricaffi te 


Tags three chickens, {kin them, cut them into {mall pieces, 
that is, every joint afunder; Jay them in warm water for a 
quarter of an hour, take thei out and dry them with a cloth, 
rhen put them into a ftew-pan with milk and. water, and boil 
them tender; take a pint of goed cream, .a quarter of a2 pound 


“ 
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of butter, : and ftir it. tiliei is thick, then let it ftand till it is. ‘cool; 
and put to it a little beatem mace, half a nutmeg grated, a little 
“ falt, and a few, muthrodms; ftir all. together, then take the 
chickens ¢ out of the ftew-pan, throw away what they are boiled | 
 inyp clean the pan, and put in the chickens and fauce together 5_ 
_ keep the pan fhaking round till they are quite sr and dith hem 
Mii, | ‘Garnith with lemon, . 


~ Ya fricaffee Rabbits, Lamb, ‘Swee: ready or Tripe. 
‘Do them the fame way. ot ‘ 


- Another Way to es Tripe. 

“Take a piece of double tripe, and cut it in pieces af, about. 
two inches ; put them intoa fauce-pan of water, with an onion 
and a bundle of fweet herbs ; boil it till it is quite tender, then 
have ready a bifhemel made thus: Take fome lean ham, cut it 
in thin pieces, and put it in-a ftew-pan, and fome veal, have 
ing firft cut off all the fat, put it over the ham; cut an onion in 
flices, fome carrot andturnip, a little thyme, hinelas and mace, 
and fome freth mufhrooms chopped; put a little milk at the 
bottom, and draw it gently over the fire; be careful it doesnot — 
feorch; then put in a quart of milk, and half a pint of cream, 
flew it gently for an hour, thicken ie with a little flour and 
milk, feafon it with falt'and a very little Cayenne pepper, then 
‘ftrain it. off through a tammy, put your tripe into it, tofs it up, 

and add {ome force-meat balls, ie Node and oyfters blanch- 
. ed; then put it into your cifh, and siete with fried Be halle. : 

oO fweetbreads,.or lemons. ast ol 


By ee make a Fricaffee of Calves’ Feet and Chaléro, after ibe Ihalian : 


Way. 
TAKE the crumb of. half a quartern loaf, one pound of furet, 
a large onion, two or three handfuls of parfley, mince it very. 
_fmall, feafon it with falt and pepper, three or four cloves of 


198i garlic, mix with eight or ten eggs; then ftuff the chaldron ; 


take the feet, and put them into adcep ftew-pan: it muft flew 
upon a flow fire till the bones are loofe; then take two quarts 
of green peas, and put in.the liquor; and when done, you muft | 
thicken it with the yolks of two eggs, and: the juice of a le- 
mon. . It muit be feafoned with pepper, falt, mace, and onion, - 


fome. parfley;- and garlic. You muft ferve it up with the __ 


 abovefaid pudding i in the middle of the difh, and uw is the. 
oH dith with fried fuckers and fliced onions 


A Fricaffe of Pigeonss 


Te KE eight pigeons new killed, cut them in fmall pieces, , 
“and put them into a ftew- “pan with a pint of white wine and a 
pint 
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pint of water. Seafon your pigeons with falt and pepper, z 
blade or two of mace, an onion, a bundle of tweet herbs, a good 
piece of butter juft rolled in a very little four; cover it clofe, 
and let shem flew till there is juft enough for fauce, and thera 
take out the onion and {weet herbs, beat up the yolks of three | 
egs, prate’ half'a’nutmeg in, and with your fpoon pufh the birds 
all to one dide of the paps and the gravy to. the other fide, and 
fiir in the eggs ; keep them flirring forfear of turning to curds ; 
and when’ the fauce is fine and thick, thake all together, an 
then put the pigeons into the difh, pour the fauce over them, 
and have ready fome flices of bacon toafted, and fried oyfters 5 
throw the oyfters all over, and a the bacon round, » Garni 
- with lemon. ' 


* 
es 


Uy esa tog Frieaffe of Lamb nae’ and SD iadk 


“Have ready fome lamb- ftones blanched, parboiled, and 
fliced, and flour two or three {weetbreads ; . Pg very thick, . cut ° 
them in two; the yolks of fix hard eggs whole,.a few pifta- 
chio-nut kernels, and a few large oylters > fry, thefe, all. of a 
fine brown, then pour out all the butter, and add a pint of. 
drawn gravy, the lamb-ftones, fome. fparagus-tops about an 
inch long, fome grated nutmeg, a little pepper.and falt,,twe 
fhalots fhred fmal!, and a glafs of white. wine. Stew, all thefe 
together for ten minutes, then add the yolks of three eggs beat 
- very fine, with a little cream, anda little beaten mace; ftir all 
together till itis of a fine thicknefs, and then difh it up. ; thie 
nifh withlemon, 

Lamb Cutlets Wricaslbeds 23 Hy 

TAKE aleg of lamb, cut it in thin cutlets aerols the prain,. 
put them in a_ftew-pan; in the mean time make fome good 
broth with the bones and fhank, &c. enough to cover the. meat, 

ut it into the cover with a bundle of fweet herbs, an onion, a 
oe cloves and mace tied in a muflin rag; ftew them gently - 
for ten minutes; take out the meat,. {kim thefat off, anditake 
out the {weet herbs and mace, thicken. it with butter rolled in 
flour, feafon it with falt and a little Cayenne : pepper, put ina 
few pteiicoins,; truffles.and morels clean wafhed, fome force- 
meat balls, three yolks of eggs beat up in half a pint of cream, 
fome nutmeg grated ; keep ftirring it one way tilh it is thick 
and fmooth 5 pet in-your cutlets, give them atofs up, take — 
them out with a fork and. lay them in a dith, pour:the-fauce 
over: es Seni: with lemon and hect-roots . 


~ To hafh a Calf’s Teig hi Rie 
“Bort the head ‘almoft rial then take the. heft half; ran 
Ob with a tharp knife take it nicely from the bone, with the two. 
| eyes. 


ys 
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eyes. Lay it in a little deep difh before a good fire, and take 
great care no afhes fall into it, and then hack it with a knife 
crofs and crofs ; grate fome nutmeg all over, the yolks of two 
eggs, avery little pepper and falt, a few fweet herbs, fome. 
crumbs of bread, and a little Jemon-peel chopped very fine, 
bafte it with a little butter, then baffe it again; keep the difh 
turning that it may be all brown alike ; cut the other half and 
tongue into little thin bits, and fet on a pint of drawn gravy in 
a fauce-pan, a little bundle of fweet herbs, an onion, a little 
pepper and falt, a glafs of white wine, ‘and two fhalots; boil 
all thefe together a few minutes, then firain it through a fieve, 
and put it into aclean ftew-pan with the hafh. Flour the 
meat before you put it in, and put in a few mufhrooms, a {poon- 
ful of pickle, two fpoonfuls of catchup, and a few truffles and 
morels ; ftir all.thefe together for-a few minutes, then beat up 
half the brains, and ftir into the ftew-pan, and a little piece of 
butter rolled in four. Take the other half of the brains, and 
beat them up with a little lemon-pcel cut fine, a little nutmeg 
grated, a little beaten mace, a little thyme fhred fmall, a little 
parfley, the yolk of an egg, and have fome good dripping boiling 
in a ftew-pan; then fry the brains in little cakes, about as big 
as a crownepiece. Fry about twenty oyfters dipped in the yolk 
of an egg, toaft fome flices of bacon, fry a few force-meat balls, 
and have ready a hot difh; if pewter, over afew coals; if 
china, over a pan of hot water. Pour in your hafh, then layin 
your toafted head, throw the foice-meat balls over the hafh 
and garnifh the difh with fried oyfters, the fried brains, and 
lemon; throw the reft over the hafh, lay the bacon round the 
_ @ifh, and fend it to table, | bite | 


| + 9 hafh a Calf’s Head white. F 
TAKE a pint of white gravy, a large wine-glafs of whitg 
wine, a little beaten mace, a little nutmeg, and a little falt; 
throw into your hafh a few muthrooms, a few truffizs and -mo- | 
rels firfk parboiled; a few artichoke-bottoms,’ and afparagus- 
tops, (if you have them,) a good piece of butter rolled in flour, | 
the yolks of two eggs, half a pint of cream, and one fpoonful 
- of mufhroom catchup;) ftir it all together very carefully till it 
- . sof a fine thicknefs; then pour it into your difh, and Jay the 
“ other half of the head, as before mentioned, in the middle, and 
. garnifh as before direfted, with fried oyfters, brains, lemon, and 
force-meat balls fried. © ae 0 


Calf’s Head Hajb qnather Way, lefs expenfrve and troublefome. 
. Paggotr acalf’s head; cut out the cheek-bones to bioil, 
eat all the reft to pieces, feafon with cloves, mace, pepper, ang 
‘es “P ih By ; Sey ai } we Bee : Sey j falt ; 
Me . Sr ae 


* 
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‘fait; tofs it up in fome good gravy till enough. ‘You may add 
fome ox palates, fweetbreads, mufhrooms, force-meat balls, 
&c, Then make the gravy a proper thicknefs, and tofs it up 
a feat: time, and it is fit for the table, Fry the reine in 
butter to ots round the dith ; garnifh with. lemons. - sty Lope 


“La haf Venifon, . 

‘Take it when cold, cut it into thin flices, lay it into aftew- 
pan, with a little fhalot chopped fine, a little chyan, and falt ; 
its own gravy or any other good gravy, as much red wine as 
you have gravy, let thefe be as much as will cover it, jutt 
give it a boil, lay it on’ a hot difh, and fend up eae 


with it.:.. 
, Ta hafb Buf. 

Cur your beef in “very thin flices, take a “Tittle: of your 
gravy that runs from it, put it into a tofling-pan with a tea- 
fpoonful of. lemonepickle, - a large one of walnut- -catchup, the 
fame of browning, ftice a fhalot in, and put ‘it over the fire ; 3 
when it boils, put in your beefs fhake it over the fire till it is 
quite hot, the gravy is not to. be thickened, flice inadmall — 
pickled cucumber ; garnifh with: feraped tariesracili or oo 
onianty: i 

it Ts S48 To make a Mutton Hope | 

oan your mutton in little bits as'thin as you can, flrew a 
little flour over: it, have ready fome! gravy (enough for fauce) 
wherein fweet herbs, onions, pepper, and falt, have been boil- 
ed; ftrain it, put in your meat, with’ a little piece of butter 
rolled i in four, and a little falt, a fhalot cut fine, a few capers - 
‘and gerkins chopped fine ; tofs all together for a minute or two ; 
Rave ready fome bread toafted and cut into thin f ippets, lay them — 
round the difh, and pour in. your hath, Garnifh your dith with 
pickles and horfe-radith. 
N. By Some love a glafs of red wine, or walnut. pickle, You 
may put juft what you will jata a hafh. waits hes hed me ate 
toafted, it is better. i 
4 To opp Veal. | | 
Cur yout veal in thin’ round flices, the fize of a halfierberi 3 ee 
put into a fauce-pan a little gravy and lemon-peel cut very fine, 
a 'tea={poonful of lemon- -pickle, putiit: over the’ fire, thicken it 
with flour and butter; when it boils, put in your veal ; "jukt 
before you difh it, patina Nicgrnsnetn cream ; lay ate round 
bigs dithi, and ferve it ups ‘ae 


bot 7. ete haf a Turkey, : 
Take: of, the legs, cut the thighs i in two pieces, cut off the 
piers and breaft i in presty ae wee take off the fkin, or i 
om 


¥: here 
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will give the gravy a grealy tafte, put it into a ftew=pan; with 
2 pint of gravy, a tea-fpoonful of lémon-pickle, a flice of the end - 
of a lemon, and»a little beaten mace; ‘boil your turkey fix or 
- feven: minutes, (if you boil it any longer it, will make it hard, } 
then put it on. your difh, thicken your gravy with flour and 
butter, mix the yolks of two eggs with a {poonful of thick cream, 
“put it in your gravy, fhake it over’ your fire till-it is quite hot, 
but-do: not let it boil, ftrain it, and pour it over your turkey ; lay 
Uppets round, he it ioe ane garnifh with: lemon or: r parley. 
be ty Do Sion 4 SS the 1 . 
Sk hh Soe oe bala Reval 
+ Cur: it orn as -hoal Ping. putitin a toffing: :pan, sy half a 
pint of gravy, a tea-{poonful of lemon-pickle, a litde mufhroom 
catchup, a flice of lemon, thicken it with flour and butter ; juft 
beforeiyoudifhit up, pat in’a {poonful. Hp shen ‘Cream lay AP 
ess tounth yaaa and ferve it Me TERE 
i vif? 
ei | | . Far 0: haf a Watdeocks’ | 
Cur your bcdiensk up as for eating, work the wbtails very 
fine with the back of afpoon, mix it with’ a fpoonful: of red . 
wine, the fame of water, half.a fpoonful of vinegar, cut an onion 
_ in flices and pull it into rings, roll a little butter in flour, put 
them all in your toffing-pan, and. fhake it’ over the fire till it 
boils, then putin, your weadcock, and when itis thoroughly hot, 
Jay. it in your difh with, fippets. round: it, ftrain the fauce over the 
woodcock, and layion the onion in rings; it is. a PASHEY colar 
dith for dinner. or fuppers. | . 
‘eh | pee Lo bab aWild Duc . 
~ Cur i it up. as: ol eating, putitin a tofling-pan, witht, a fpoon- 
ful of good gravy, the fame.of red wine, a little of youtionion- © 
fauce, or an onion fliced exceeding thin; when it has boiled. 
two of three minutes; lay, the duck in your difh, pour the gravy - 
ovet its it: muff nat be thickened, yousmay,add:a-tea- Meenas af 
caper liquor, ora Tittle eee: | ened <i a botiok 


F we bah a Hares Fyn t 

ne nena wens hate, ‘in fmall pieces, if you. have.any er the abt 

- ding Jeft,, rub. it fmally: ‘putto italange glafs of red wiites the 

fame, quantityof; water, half an anchovy, chopped fmalljj:an 
enion ttuck’with four: cloves, a.quarter:of a pound of butter 
rolled in flour, fhake them. all togetherover alow fireytill _ 
your hare is thoroughly hot ; it is a bad cuftom to let any kind of 
hath boil longer, it makesthe meas eat hard ; fend your hare to © 
“ate table in, adeepedithy: hay. oat round: is but! ‘takeout the 
: ae leveseen ie, Sel waa ms Khas dk bee Being: 
a : e- rte ae 


8 
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is’ bake @ Calf’s Head. | 
Takk the head, pick it and wath it very cleans take an — 
éarthen dith large enough to lay the head on, rub alittle piece 
of butter all over the difh, then lay fome long iron fkewers 
acrofs the top of ‘the dith, and lay the head on “them ; fkewer 
up the meat in the middle that it do not lie on the difh, then 
prate fome hutmeg all over it, a'few fweet herbs fired fmall, 
fome crumbs of bread,. a little lemon-peel cut fine, and then 
flour it all over ; fick pieces of butter in the eyes and all over ~ 
the head, and flour it again. Let it be well baked, and of a 
fine bibwht: you may throw.a little pepper and falt over it, 
and put into the difh a piece of beef cut  fmall, a bundle of 
fweet herbs,’an onion, fome whole pepper, a blade of mace, 
two cloves, a pint’ of water, and boil the brains with fome 
faze, When the head is enough, lay it on a dith, and fet it 
to the fire 'to keep warm, then ftir all together in the difh, and 
boil it in a fauce-pan; ‘ftrain’ it off, put it into the fauce-pan 
again, add ‘a piece of butter rolled in flonr, and the face in the 
brains chopped fine, a fpoonful of catchup, and two fpoonfuls 
of red wine ; 3 boil them together ; ‘take the brains, beat them 
well, and mix them’ with the fauce; pour it into the difh, and 
rene it to table. . You muft bake the tongue with: the heads 
and do not cut it out ; it will lie the handfomer in the a 


Ta bake a Sheep’s Head. 
wD it the fame way, and it eats very well. 


To drefs a hae Head. 

Bor the head and pluck tender, but do not let the liver be. 
too much donee Take the head up, hack it crofs and crofs. 
with a knife, grate fome nutmeg over it, and lay it in a difh, 
' before a good fire ;. then grate fome crumbs of bread, fome {weet 
herbs rubbed, a little lemon-peel chopped fine, a very little 
pepper and falt, and bafte it with a little butter; then throw a_ 
- little flour over it, and juft as it isdone do the fame, bafte it and . 
dredge it, Take half the liver, the lights, the heart and tongue, 
chop them very fmall, with fix or eight fpoonfuls of gravy or - 
water 5 firft fhake fome flour over the meat, and ftir it toge- 
ther, then put in the gravy or water, a good piece of butter 
rolled in a little flour, a little: pepper and falt, and what-runs 
from the head in the difh ; fimmer all together a few minutes, — 
‘and add half a fpoonful of vinegar, pour it into your difh, lay 
‘the bead in the middle of the mince-meat, ‘have ready the other 
half of the liver cut thin, with fome flices of bacon broiled, 
‘and lay round. the head, Garnifh the dith with lemon, and fend 


it to table, Co? ee ba ae 
‘ ei a es ale shite) OE 
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Calf’s Head Surprize. : 


'. ‘Tare acalf’s head with the fkin on, take a fharp knife 
and raife off the fkin with as much meat from the bone as you 
can poffibly get, fo that it may appear like a whole head when 
ftuffed, then make a force-meat in the following manner: take 
half a pound of veal, a pound of beef-fuet, the crumb of a 
{mail loaf, half a pound of fat bacon, beat them, well in a mor- 
tar, with fome fweet herbs and parfley fhred fine, fome cloves, 
mace and nutmeg, beat fine, fome falt and Cayenne pepper 
enough to feafon it, the yolks of four eggs beat up and mixt all 
together in a force-meat ; ftuff the head with it, and fkewer it 
tight at each end; then put into a deep pot or pan, and put two 
quarts of water, half a pint of white wine, a blade or two of 
mace, a bundle of fweet herbs, and an anchovy, two fpoonfuls 
of walnut and mufhroom catchup, the fame quantity of lemon- 
pickle, a little falt and pepper; lay a coarfe pafte over it tokeep 
inthe fteam, and put it for two hours and a half ina quick ovens . 
when you take it out, lay the head in a foup-dith, tkim off 
the fat from the gravy and ftrain it through a fieve into a flew- 
pan, thicken it with butter rolled in flour; and when it has 
boiled a few minutes, put in the yolks of four eggs well beaten 
and minced with half a pint of cream; have ready boiled fome 
force-meat balls, half. an ounce of truffles and morels, but do 
not put them into the gravy ; pour the gravy over the head, and - 
garnifh with force-meat. balls, truffles, morels; anid mufhrooims. 


A Calf’s Head dreffed after the Dutch Way. 
~ Take half a pound of Spanith peas, Jay them in water a 
night; then one pound-of whole tice, mix the peas and rice 
together, and lay it round the head in a deép difh ; then take 
two quarts of water feafoned with peppér ahd falt, and coloured — 
with faffron; then fend it to bake. Oe dae aah, Ree 


To flew a Lamb’s or Calf’s Head, 

First wafh it and pick it very clean, lay it in water for 
an hour, take out the brains, atid with a fharp penknife care- 
fully take out the bones and the tongue, but be careful you do 
’ mot break the meat; then take out the two eyes, and take two 
‘pounds of veal and two pounds of beef-{uét, a very little 
thyme, a good piece of lemon-peel minced, a nutmeg grated, © 

and two anchovies; chop all very well together, grate two 

fale rolls, and mix all together with the yolks of four eggs; 
fave enough of this meat to make about twenty balls, take half 

a pint of frefh mufhrooms clean peeled and wafhed, the yolks 

of fix eggs chopped, half a pint of oyfters clean wafhed, or 

| , iki 


ge 
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pickled cockles ; ; mix all thefe together ; but firft few your 
-oyfters, ‘put the force-meat into the head and clofe it, tie it 
tight with packthread and put it into a deep ftew-pan, and 
put to it two quarts of gravy, with a blade or two of mace. 
Cover it clofe, and let it flew two hours; in the mean time 
beat up the brains with fome lemon-peel cut fine, a little parfley 
chopped, half a nutmeg grated, and the yolk of an’ egg ; have 
fome dripping boiling, fry half the brains in little cakes, and 
fry the balls, keep them both hot by ‘the fire ; take half an 
Ounce of truffles and morels, then ftrain the gravy the head was 
ftewed in, put the truffles and morels to it’ with the liquor, and 
a few mufhrooms ; boil all together, then put in the reft of the 
brains that are not fried, ftew them together for a minute or 
two, pour it over the head, and lay the fried brains and balls 
round it. Garnifh with lemon. You ney fry about swat 
oyitres and putovers © 7% 


rr orill a Cal Uf’s semis 1 

W Aso your calf? s head clean, and boil it almoft esol 
then take it up and hath one half, the other half rub over with . 
the yolk of an egg, a little pepper and falt, ftrew over it . 
bread crumbs, parfley chopped fmall, and a little grated lemon- 
peel, fet it before the fire, and keep bafting it all the time to 
make the froth rife ; when it is a fine light brown, difh up 
‘your hafh, and lay the grilled fide upon it. 

iste your tongue, flit it down the middle, and lay it on ‘a 
foup-plate ;, fkin the brains, boil them with a little fage and 
_parfley ; chop them fine, and mix them with fome melted butter 
and a fpoonful of cream, make them hot, and pour them over 
the tongue, ferve them up, and they are fauce for the head. © 


A Breaft of V. iat in Ei, he Sadie: 


Take a breaft of veal, cut the brifker into little pieces, os 
every bone afunder, then flour it, and put half a pound of 
good butter into a ftew-pan; when it is hot, throw in the 
veal, fry it all over of a hggaen brown, and then have ready 
a tea-kettle of water boiling; pour it in the ftew-pan, fill it 
up and ftir it round, throw 1 Hs a pint of green peas, a fine let~ 
tuce whole, clean wathed, two or three blades of mace, a little 
whole pepper tied in a cvullee rag, a little bundle of fweet herbs, 
a fmall onion ftuck with a few cloves, anda little falt. Cover 
it clofe,. and let it ftew an hour, ortill it is boiled to. your 
palate, if you would have foup made of it; iF you would only ! 
have fauce to eat with the veal, you muft flew it till there is 
“jaft as‘much as you woiild have for fauce, and feafon it with 
ents to tebe — F take out a onion, {weetherbs,' and bn 3 
a an 
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and, pour it all together into your difh. .It is a fine difh. If 
you have-no peas, pare three or four cucumbers, fcoop out the 
pulp, and. cut it into little pieces, and take four or five heads 
of celery, clean wathed, and cut the white part {mall; when 
you have no lettuces, take the little hearts of favoyss, or the 
little young {prouts that grow on the old cabbage- flalks, about 

_ as big as the top of your thumb. 

« INLB. If you would make a very fine difh of it, fill the infide 

of your Jettuce with, force-meat, and. tie the top clofe with a 
thread ; ftew it till there is but juft enough for fauce ; fet. the. 
lettuce in the middle and the veal round, and pour the fauce 
all over it. Garnifh .your difh with rafped bread made into 
figures with your fingers, . This isthe cheapeft way of drefling 
a brealt of maul to be good, and ferve a number of People | 


ey * $y 
Si collar a “Breaft if BN ia 
‘Take a very fharp knife, and nicely take out all the ‘hones, 
but take great care you do not cut the meat through: pick all 
the fat and meat off the bones, then grate fome nutmeg allover 
‘the infide of the veal, a very little beaten mace, a little pepper 
-and falt, a few fweet herbs thred fmall, fome parfley,, a little 
Jemon- peel fhred fmall, a few crumbs of bread, and the bits of 
fat picked off the. bones 5 3 roll it up tight, ftick one fkewer in to 
hold it together, but do it cleverly, that it flands upright i in the 
difh ; tie a packthread aerofs it to hold it together, {pit it, then 
roll the caul all round it, and:roaft it, An hour. and a quarter 
will do it.. When it has been about an hour at the fire, take 
off the caul, dredge it with flour, bafte it well with freth butter, 
.and let it “a of a fine brown... For fauce take two- -penny worth. 
of gravy-beef, cut it and hack it well, then flour it, ffy it a little 
brown, then pour into your ftew-pan fome boiling water, ftir 
it well together, then fill your pan two parts full of water; put 
in an onion, a'bundle of fweet herbs, a little cruft of bread 
“toafted, two or three blades of mace, feur cloves, fome whole 
- pepper, and the bones of the veal. Cover it clofe, and let ic 
“ftew till it is quice rich and thick; then ftrain it, boil it up with 
. fome truffles and: morels, a few mufhrooms, a fpoonful of catch- 
“up, two or three bottoms of artichokes, if you have them; add 
“a little fale, juft enough to feafon the gravy, take the pack- 
“thread off the veal, and fet it upright in the difh ; cut the {weet- 
‘ bread into four, and broil it of a fine brown, with a few force- 
‘meat balls fried; lay thefe round the difh, and pour in the 
_ faces Garnith ‘the diff with lemon, and. fend it to table, 


oleraity sin collar. a Breaft af Mitte os hii 4d eam 
esnDa its a fame ways! and it cats. se wll but you mut 
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 , Another good Way to drefs a Breaft of Mutton. 
_ Cotnar as before ; roaft it, and bafte it with half a pint 
of red wine, when that is all foaked in, bafte it well with but- 
ter, have alittle good gravy, fet the mutton upright in the difh, 
pour in the gravy, have {weet-fauce as for venifon, and fend it 
to table. Do not garnifh the difh, but be fure to take the 
ikin off the mutton. | nN ‘ ‘ 

The infide of.a furloin of beef is very good done this way. 
If you do not like the wine, a quart of milk and a quarter of 
a pound of butter put into the dripping-pan does full as well 
tobafteit, i Soy sik 

| ‘To ragoo a Leg of Mutton. Ae 

| ‘Take all the fkin and fat off, cut it very thin the right way of 

the grain, then butter your ftewspan, and fhake fome flour into’ 
it; flice half a lemon and half an onion, cut them very fmall, 
a little bundle of {weet herbs, anda blade of mace. Put all 
together with your meat into the pan, ftir it a minute or two, 
and then put in fix fpoonfuls of gravy, and have ready an an= 
chovy minced fmall ; mix it with fome butter. and flour, ftir it 
all ‘together for fix minutes, and then difh it up. 


To ragoo Hogs’ Feet and Ears. i, 

TAKE your ears out of the pickle they are foufed in, or boil 
them till they are tender, then cut them into little thin bitsy — 
about two inches long, and about as thick asa quill ;-put them 
into your ftew-pan with half a pint of good gravy, or as much 
as will cover them, a glafs of white wine, a good deal of muf- 
tard, a good piece of butter rolled in flour, and a little pepper 
and fale; ftir all together till itis of a ‘fine thicknefs, and then’ 
difh it up. ‘The hogs’ feet muft not be ftewed but boiled ten- 
der, then flit them in two, and put the yolk of an egg over and 
crumbs of bread, and broil or fry them; put the ragoo of ears ~ 
in the middle, and the feet round it. : epics 
N. B. They make a very pretty difh fried with butter and | 
muftard, and alittle good gravy, if you like it. ‘Then only 
cut the feet and ears in two, You may add half an onion, cut 


fmafl. * 
gat To ragoo a Neck of Veal, ag si 
Cur a neck of veal into fteaks, flatten them with a rolling- 
pin, feafon them with falt, pepper, cloves, and mace, Jard them 
with bacon, lemon- peel, and thyme, dip them in the yolks of 
eogs, make a fheet of ftrong. foolfcap-paper up at the four 
corners “in the form of a dripping-pan ; pin up the corners, — 
butter the paper and alfo the gridiron, and fet it over a fire of 
charcoal; put in your meat, let it do leifurely, keep it pa 
ea Pee Se eee : | 


and 
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and turning to keep in the gravy ; and when it is ‘enough have 
_ ready half a-pint of firong gravy, feafon it high, put in mufh- 
rooms and pickles, force-meat balls dipped i in the yolks of EGGS, 
oyfters ftewed and fried, to lay round and at the top of your 
difh, and then ferve it up. If fora brown ragoo, put in red 
wine. If for a white one, put in white wine, with the yolks 
of “ees beat uP with two or three pean of cream. | 


To ragoo a Baer of P ae, 


CDawe your breaft: of veal, put it into a large flew- pan, put in 

a bundle of {weet herbs, an onion, fome black and white pep- 
per, a blade or two of mace, two or three cloves, a very little 
piece of lemon-peel, and juft cover it with water: when it. is 
. tender. take it up, bene it, put in the bones, boil it up till the 
ravy is very good, then ftrain it off, and if you have a little 
rich beef-gravy, add a quarter of a pint, put in half an ounce 
of truffles and morels, a fpoonful or two of catchup, two or 
three {poonfuls of white wine, and let them all boil together : 
' in the mean time flour the veal, .and fry it in butter till it is of 
a fine brown, then. drain out all the butter, and pour the gravy 
you are boiling to the veal, with a few mufhrooms ; boil all 
together tall the fauce is rich and thick, and cut the fweetbread 
into four. <A few force-meat balls are proper in it. Lay the 


“weal in’ the difh, and pour the fauce all over it. Garnifh with. 


Jemon. 


. Or thus : Half roaft a breaft of veal, then cut it in fquare 
pieces ; ; put it intoa flew-pan, with half a pint of gravy, a pint 
ef water, a bundle of fweet herbs, an onion ftuck with cloves, 
a little mace, and itew it till it is tender; then take it out, and 
pull out all the bones, ftrain the gravy through a fieve, then 
put it into the few-pan again, with a fpoonful of muttard, 
- fome truffles and morels, a fweetbread cut in pieces, one arti- 
choke-bottom, about twenty force-meat balls, fome butter rolled 
in flour, enough to thicken it; boil it up. till it is of a proper 
thicknefs ;.feafon itwith pepper and falt, then put in your veal, 
few it for five minutes, add the juice of half a lemon, then put 
your meat into the difh, the: ragoo all over it. Garnifh with 
Iemon. and beet- “toot, . Ppa pe 


~o,. Another Way to ragoo a Breaft of Veal. 
- You may bone it nicely, flour it, and fry it.of a fine brown, 
. then pour the fat out cf the pan, and the ingredients as.above, 
with the boness when enough, take it out,.and ftrain the li- - 
quor, then put in) tise meat is atte with the ingredients, as 
before directed, . iG A: ee | SO 
wy To 
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(TG To ragoo a Fillet of Veal. | 
Larp your fillet and half roaft it, then put it in a tofling- 
pan, with two quarts of good gravy, cover it clofe and let it 
ftew till tender, then add one fpoonful of white wine, one of 
browning, one of catchup, a tea-{poonful of lemon-pickle, a little 
caper liquor, half an ounce of morels, thicken with flour and 
butter, lay round it a few yolks of eggs, see BP ORS 


: To ragoo Sweetbreads. 

Rup, them over withthe. yplkjof an.cegs threw over, them 
bread-crumbs, parfley, thyme, and {weet-marjoram fhred {mall, 
and pepper and falt, make a roll of force-meat like a fweet- 
bread, and put it in a veal caul, and roaft them in a Dutch 
oven ; take fome brown gravy, and put to it a little lemon-pickle, 
mufhroom-catchup, and the end of a lemon, boil the gravy, 
and when the fweetbreads are enough, lay them in a difh, with 
a force-meat in the middle, take the end of the lemon out, and 
pour the gravy into the difh, and feryvethem up. 


Zo make a Ragoo of Lamb. | 

TAKE a fore-quarter of lamb, cut the knuckle-bone off, 
Jard it-with little ,thin bits. of bacon, flour it, fry it of a fine 
brown, and then put it into an earthen pot or mew-pan ; put | 
to it a quart.of broth or good gravy, a bundle of herbs, a littie 
“mace, two or three cloves, and a little whole pepper ; ‘cover 
it clofe, and let it ftew pretty. faft for half an hour ;-pour the 
liquor all out, ftrain it, keep the lamb hot in the pot till the 
fauce is ready. ‘Take half a pint of oyfters, flour them, fry 
~ them brown, drain out all the fat clean that you fried them in, 
fkim all the fat off the gravy, then pour it in to the oyfters, put 
in an anchovy, and two {poonfuls of either red or white wine ; 
boil all together ti!l there is juft enough for fauce, add fome 
frefh mufhrooms (if you can get them) and fome pickled ones, 
with a {poonful of the pickle, or the juice of half alemon, Lay 
your lamb in the difh, and pour the fauce over it, Garnith with 
demon. kof lain va s Bladbclie Meike 
5 Lo ragog a-Piece of Beef... Ms 

Take a large piece of the flank, which has fat at the,top, 
cut fquare, or any piece that has fat at the top, but no bones. 
The rump does well. Cut all nicely off the bone (which 
makes fine foup) ; then take a large ftew-pan, and witb a good 
piece of butter fry it-a little brown all over, flouring your meat — 
well before you put it into the pan, then pour in as much gravy — 
"as will cover it, made thus; take about a pound of coarfe beef, 
a little piece of veal cut fmall, a bundle of {weet herbs, an_ 
ie Ne ee : onion, 
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onion, fome whole black. pepper .and, white peppers, two oF 

three large blades of mace, four. or five. cloves, a piece of carrot, 
a little piece -of bacon fteeped in vinegar a little while, a croft 
of bread toafted brown ; put to this a quart of white wine, and 
let it boil till half is wafted, While this is. making, poura 
quart of boiling water into. the flew-pan, cover it Cclofe, and 
‘Yet it be ftewing foftly ; when the gravy is done, ftrain it, pour 
_it into the pan where the beef is, take an ounce of truffles and 
morels cut fmall, fome frefh or dried mufhrooms cut fmall, 
two fpoonfuls of catchup, and cover it clofe. Let-all this flew 
‘till the fauce is rich and thick ; ; then have ready fome artichoke- 
‘bottoms cut ‘into four, and a few pickled mufhroams, give 
them a boil or two, and when your meat is tender, and your 
fauce quite rich, lay the meat into a difh and pour the fauce 
“over it, You! may add a fweetbread cut in fix pieces, a palate 
ftewed tender cut into little pieces, fome cock’s-combs, ‘and a 
few force-meat balls. Thefe are ; Hate addition, but it will 
3 ‘be good without. - ' 

 N.B. For ‘variety, when ihe beef is teady, and. the gravy 
put to it, add a large bunch,of celery cut {mall and wathed 
clean, two fpoonfuls of catchup, and a glafs of red wine. Omit 
‘all the other ingredients. When the meat and celery i are tender, 
and the faucgrich and good, ferve it up. It is alfo’ very good 
“this way : take fix large cucumbets, fcoop out the feeds, pare 
‘them, cut them into ag and do them juft as: hing do tisg 
°F ' 
To ee the Infi ide of @ Sirloin of Beef. ) 
Tage a fharp. knife, and carefully lift, up the fat’ of the in- 

fide, take out all the meat clofe to the bone, chop it fmall, 
‘take a pound of fuer and chop fine, about as many crumbs of 
‘bread, a little thyme. and lemon-peel, a little pepper _ and falt, 
‘half a nutmeg grated, and two fhalots chopped fine; mix and 
beat all very fine in a marble mortar, with a glafs of red wine, 
‘then. put it into the fame place, cover it with the fkin and fat, 


Akewer it down with fine fkewers, and cover it with paper. 1 


‘do not take the paper off till the meat is on the difh. Take a 
‘quarter of a pint of red wine, two fhalots fhred {mall, boil theat, 
and pour into the dith, with the gravy which comes out of the 
‘Meat; it eats well. Spit your § meat eis you take out the 
infide. ; 
| | Another Way to fires A Sirbiin? ) et 
_ WHEN itis quite roafted, take it up, and layit in the dith with 
. the infide uppermoft ;' with a fharp knife life up the tkin, hack 
and cut the infide very fine, thake a little pepper and falt over 
‘ity with two thalots, cover it with the fkin, and fendiit’ to table. 
Kou may add red wine or vinegar, jutt as you hike, ~ 


a, | Sirloi i 


‘MADE. PLAIN AND EASY: Sy. 
jaa tal ‘of Beef ¢ en an iy ae 
Roane: lai fisloin' of beef, take it off the {pit, then vaile the 
_ fkin carefully off, and cut the lean part of the beef out, but 
obferve not to cut near the ends or fides ; hafh the meat in the 
following manner :' cut it into pieces about as big.as acrown- 
piece, put half a pint of gravy into a tofs-pan, an onion chopt 
fine, two {poonfuls of catchup, fome pepper and falt, fix fmall 
pickled cucumbers cut in thin flices, and the gravy that comes 
from the beef, a little butter rolled in four, put the meat in, and 
tofs it up for, five minutes, put it on the firloin, and then put the 
fkin over, and fend it to table. Garnith with horfe-radifh, . 
You may do the infide inftead of the ontfide, if you pleafe, 4 


Lo force the Infia de of a Rump of Beef. 

Ay Sara, may do it juft in the fame manner, only lift up the Out. 
fide fkin, take the middle of the meat, and do as before dire@ted ; 
put it into the fame place, and with fine meee bes it down 

clolee; | # 
| | To force a Round af Beef. , 

‘Pane: a good round of beef, and rub over it a quarter of an 

bbGe with two ounces of faltpetre, the fame of bay-falt, half a 

pound Of brown fugar, and a pound of common falt, let it lie 

in it for tencor twelve’ days, turn it.once every day in the brine, 
then wath it well, and make holes in it with a penknife about 
an inch one from ‘another, and fill one hole with fhred parfley, 

a fecond with fat pork cut in fmall pieces, and athird with 

bread-crumbs, beef-marrow, alittle mace, nutmeg, pepper, and 

falt mixed together, then parfley, and fo on till you have filled . 

all the holes ; then wrap your beef ina cloth, and bind it with 

a fillet, and boil it four hours 3 when it is cold, bind it over 

. again, and cut a thin flice off before you fend it to the table; ; 

gatnih with, spaey and red cabbage. 3 ae 


git 4 y forced Leg of Fats ie nop 
Pies a idarae leg of lamb, cut along flit on the back ce | 
and take out the meat, but take great care you do not deface 
the other fide ;-then chop:the meat {mall with marrow, half a 
“pound of beef-fuet, fome oyiters, an anchovy wafhed, an onion, 
- fome fweet herbs, a littke lemon- peel, and fome besien mace 
and nutmeg ; ; beat all thefe together 4 in a mortar, ftuff it up in 
_ the fhape it was before, few it up, and rub it over with the yolks 
of eggs beaten, fpit it, flour ir all over, lay it to. the fire, and 
bafte it with butter. An bour will roaft it, You may bake ir, 
if you, pleafe, but, then you muft butter the dith, and lay the 
butter over it: cut the loin i into fteaks, feafon thei with pep= 
Pets 
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per, falt, and nutmeg, lemon-peel cut fine, and a few fweet 
herbs ; fry them in frefh butter of a fine brown, then pour out 
all the butter, put in a quarter of a/pint of white wine, fhake 
jt about, and pat in half a pint of ftrong gravy, wherein good 
" fpice ‘has been boiled, a quarter of .a pint of oyfters: and the 
liquor, fome mufhrooms, and a fpoonful of the pickle, apiece 
of butter rolled in flour, and the yolk of .an egg beat;, ftir all 
thefe together ¢ill thick, ‘then lay your leg.of lamb. in the difh, 
and the loin round it 5 pour the fauce over it, and — with 


demon. 
a — Io “thee a Leg of Lamb another Way. rR 


Wir a fharp knife carefully take out all the meat, and 
leave the fkin whole and the fat on it, make the lean you cut - 
out into force-meat thus: to.two pounds of meat add two 
pounds of beef-fuet cut fine, and beat ina marble mortar till 
‘itis very fine, and take away all the fkis of the meat. and fuet, 
then mix it with four fpoonfuls of grated bread, eight or ten 
cloves, five or fix large blades of mace dried and beat ‘fine, half 
a large nutmeg grated, a little pepper and falt, a little lemon- 
peel cut fine, a very little thyme, fome pariley, and four eggs; 
mix all together, put it into the fkin again ; jutt as it was, in the 
fame fhape, few it UP, roaft it, bafte it with butter, cut the loin 
~ into fteaks and fry it nicely, lay the leg in the difh and the 
* Join round it, with ftewed cauliflower all round upon the loin; 
“pour a pint of good gravy into the dith, and fend ittotable. If 
you do not like the caujiflower, it may be omitted, | 


baa iia tty To force a large Fowl: 
Cur the fkin down the back, and carefully flit it up. fo as 
to take out all the meat, mix it with one pound of beef-fuet, 
cut it fmall, and beat them together in a marble mortar 5 take 
‘a pint of large oyfters cut fmall, two anchovies cut {mall, one | 
fhalot cut fine, a few fweet herbs, a little pepper, a little nut~ _ 
.meg grated, and the yolks of four eggs; mix all together and 
Jay this on the bones, draw over the fin, and few up > the back, 
put the fowl into a bladder, boil it an hour and a quarter, 
flew fome oyfters in good gravy thickened with a piece of 
butter rolled in flour; take the fowl out of the bladder, lay 
it in your difh, and pour the fauce over it. Garnifh with lemon, 
At eats: much better roafted with the fame fauce. 


4 


To roaft a oy kas the genteel Way. 


First cut it down the back, and with a fharp. penknife, baie 
it, then make your force-meat thus: take a large fowl or a 
pound of veal, as mach grated bread, half a pound of fuet cut 


and beat ey fine, a Jittle beaten mace, two cloves, half a 
: " nutmeg 
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nutmeg grated, about a large tea-fpoonful of lemon-peel, and 
the yolks of two eggs; mix all together with a little pepper 
and falt, fill up the places where the bones came out, and fill 
the body, that it may look juft as it did before, few up the back, 
and roaft it, You may have oyfter-fauce, celery-fauce, or jut 
as you pleafe 5. put good gravy in the difh, and garnifh with 
lemon is as good as any thing. Be fure to leave the Pinions - 
on. 
| To flew a Knuckle of Veal. 

Be. fure let the pot or fauce-pan be very clean, lay at the 
bottom four clean wooden fkewers, wath and clean the knuckle 
very well, then lay it in the pot with two or three blades of 
mace, a little whole pepper, a little piece of thyme, a {mail 
onion, acruft of bread, and two quarts of water. Cover it down 
clofe, make it boil, then only let it fimmer for two hours, and 
when it is enough take it up, lay it in a difh, and ftrain the © 
broth over it. 


Another Way to pp: a Knuckle of Veal. 

CLEAN it as before dire&ted, and boil it till there is juft 
enough for fauce, add one (poonful of catchup, one of red 
wine, and one of walnut-pickle, fome trufiles and morels, or 
fome dried mufhrooms cut fmall; boil all together. “Take up 
the knuckle, lay it in a dith, pour the fauce over it, and fend 
it v 

i To flew a Fillet of Veal, 

TAKE a fillet of a cow-calf,’ ftuff it well under the addee 
_ at the bone and quite through to the fhank, put it in the oven, 
with a pint of water under it, till it is 4 fine brown, then: put . 
it in a flew-pan with three pints of gravy, flew it tender, put 


in a few morels, truffles, a tea-fpoonful of lemon-pickle, a large on 


one of browning, and one of catchup, and a little Cayenne pep- 
per, thicken with a lump of butter rolled in flour, difh up your — 
veal, ftrain your gravy over, lay round force-meat balls ; garnifla 
with pickles and lemon, — ; 


Beef Rea bllands: : | 

er yehe the fat end of a brifket of beef, and tie it up clofe 
with pack-thread ; put-it in a pot of water, and boil it fix hours 
very gently ; feafon the water with a little falt, a handful of 
all-fpice, two onions, two turnips, and a carrot: in the mean 
- while put a piece of butter in a ftew-pan and melt it, then put 
in two fpoonfuls of flour, and ftir it till it is fmooth; put in 
@ quart of gravy, a fpoonful of catchup, the fame of browning, 
‘a gill of white wine, carrots and turnips, and.cut the fame as 
for harrico of mutton; ftew them gently till the roots are ten- 
pete: aba ‘with pepper and falt, fkim all the fat clean off, — 
yt: put 
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put the beef in the difh; and pour the fauce all over. Garhifly’ 
with pickle of any forts or make a fauce thus : chop a handful: 
of parfley, one onion, four pickled cucumbers, one walnut and: 
a gill of capers; put them ina pint of good gravy, and thicken 
it with a little butter rolled in flour, and feafon it with pepper 
and falt; boil it up for ten minutes, and then put over the. 
beef ; or you may put the beef in a difh, and put gerne and 
carrots round it. 
ys Beef a la Daub. 

TAKE a rump and bone it, ora part of the leg- -of-mut- 
ton-piece, or a piece of the buttock; cut fome fat bacon as 
long as the beef is thick, and about a quarter ‘of aninch {quare ; 4 
take eight cloves, four niadbs of mace, a little all-fpice, and 
half a nutmeg beat very fine; chop a good handful of parfley 
fine, fome {weet herbs of all forts chopped fine, and fome pep- 
per and falt; roll the bacon in thefe, and then take a large 
larding- pin, or a {mall bladed knife, and put the bacon through 
and through the beef with the larding- pin or knife ; when that 
is done, put it in a ftew-pan,, with brown gravy enough. to- 
cover it, Chop three blades of garlic very fine, and put in 
’ fome frefh mufhrooms or champignons, two large onions, and 
- acarrot: flew it gently for fix hours; then take the meat out, 
firain off the gravy, and fkim all the fat off. Put your meat 
and gravy into the pan again; puta gill of white wine into. 
the gravy, and if it wants feafoning, feafon with pepper and 
falt; ftew them gently for half an hour; add fome artichoke- 
hottoms, truffles and morels, oyfters, and a fpoonful of vine- 
ear, Put the meat ina foup-difh, and the fauce over it; or 
you may put turnips cut in round pieces, and carrots cut round, 
—fome {mall onions, and thicken the fauce; then put the meat 
in, and flew it gently for half an hour with a gill of whire 
wine, Some like favoys or cabbage ftewed and put into the 
fauce. 

To make Beef Alamode. 

TAKE a fmall buttock, or leg-of-mutton-piece of bene Or 
a clod, or a piece of buttock of beef, alfo two dozen of clavees 
as much mace, and half an ounce of all-{pice beat fine; chop 
a large handful of parfley, and all forts of {weet herbs fine (cut 
fat bacon as for beef a la Daub, and put it into the fpice, &c. 
‘and into the beef the fame); put it into a pot, and cover it - 
with water ; chop four large onions very fine, and Gx cloves of 
garlic, fix bay-leaves, and a handful of champignons or frefh 
mufhrooms; put all into the pot with a pint of porter or ale, 
and half a pint of red wine ; putin fome pepper and falt, fome 
Cayenne pepper, a fpoonful of vinegar, ftrew three handfuls of 
fread rafpings, fifted fine, over ‘all. cover” phe pot clofe, 360 
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‘few it for fix hours, or according to the fize of the piece; if 
a large piece, eight hours; then take the beef out and put it in 
a deep difh, and keep it hot over fome boiling water; ftrain 
the gravy through a fieve, and pick out the champignons or 
mufhrooms ; fkim all the fat off clean, put it into your pot 
again, and give it a boil ups; if not feafoned enough, feafon it. 
to your liking; then put the gravy over your beef, and fend it 
to table hot; or you may cut it in flices if you like it beft, or 
put.it to get cold, and cut it in flices with the gravy over it ; 
for when the gravy is cold, it will be in a ftrong jelly. 

N. B. This makes an’ excellent difh, but many of the in- 
gredients, fuch as the garlic, mufhrooms, &c, may be left. out. 
ie Beef Alamede in Pieces. . Ae OOO 
“You muft take a buttock of beef, cut it into two-pound 
pieces, lard them with bacon, fry them brown, put them into 
a pot that will juft hold them, put in two quarts of broth’ or 
gravy, a few {weet herbs, an onion, fome mace, cloves, nut- 
meg, pepper and falt; when that is done, ‘cover it clofe, and 
ftew it till itis tender, fkim off all the fat, lay the meat in the 
difh, and ftrain the fauce over it.. You may ferve it up hot or 
old. °°: id aie eae fs 
ee Th ai To flew Beef-Steaks, © °° ads 

TAKE rump-fteaks, pepper and falt them, lay them in a 
 ftew-pan, pour in half a pint of water, a blade or two of mace, 
‘two or three cloves, a little bundle of fweet herbs, an an- 
chovy, a piece of butter rolled in flour, a glafs of white’ wine, 
and an onion; cover them clofe, and let them ftew foftly till 
they are tender ; then take out the fteaks, flour them, fry thena 
in frefh butter, and pour away ail the fat, ftrain the fauce — 
they were ftewed in, and pour into the pan; tofs it all up to-: 
gether till the fauce is quite hot and thick. If you add a quate 
ter of a pint of oyfters, it will make it the better. Lay the 
fteaks into the difh, and pour the fauce over them. Garnifh 
with any pickle you like. Mogae See 


Beef-Steaks after the French Way. ~ 

TAKE fome beaf-fteaks, broil them till they are half done, 
while the fteaks are doing, -have ready in a ftew-pan fomé red 
wine, a fpoonful or two of gravy, feafon it with falt, pepper, 
fome fhalots; then take the fleaks, and cut in fquares, and put 
‘in the fauce ; you myft put fome vinegar, cover it clofe, and 
Jet it immer on a flow fire half an hour. 


‘As A preity Side-difo of Bef. 

_ Roast a tender piece of beef, lay fat bacon all over it, and 

foil itin paper, bafte it, and whenit is roafted cut abouttwopounds | 
ee: | ae GR fal 2 tec 
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in thin flices, lay them in a ftew-pan, and take fix large cus 
Gumbers, peel them, and chop them fmall, lay over them a 
Vittle pepper and falt, and ftew them in butter for about ten 
minutes, then drain out the butter, and fhake fome flour over 
them; tofs them up, pour in half a pint of gravy, let them 
. few till they are thick, and difh them up. 


— To flew. a Rump of Beef. 


-Havine boiled it till it is little more than half hous; | 


ee it up, and peel off the fkin: take falt, pepper, beaten 
mace, grated nutmeg, a handful of parfley, a-little thyme, 
winter-favory, fweet-marjoram, all chopped fine and mixed, 
and ftuff them in great holes in the fat and Jean, the reft fpread 
over it, with the yolks of two eggs; fave the gravy that runs 


out, put to ita pint of claret, and put the meat in a deep pan, _ 


pour the liquor i in, cover it clofe, and let it bake two hours, 
then put it into the difh, ftrain the liquor through a fieve, and 
ikim off the fat very clean, then pour it-over the meats and 
fend it to.table. wee | 


Another Way to flew a Rump ar Beef. 

You muft cut the meat off the bone, lay it in your flew-pan, 
cover it with half gravy and half water, put in a {poonful of 
whole pepper, two onions, a bundle of {weet herbs, fome falt, 
and. a pint of red wine; cover it clofe, fet it over a ftove or 
- flow fire for four hours, fhaking it fometimes, and turning it 
four or five times; keep it Rticting till dinner is ready: take 
ten or twelve turnips, cut them into flices the broad way, then 
cut them into four, flour them, and fry them brown in beef- 


dripping. | Be fure to let your dripping boil. before you put - 


them in; then drain them well from the fat, lay the beef in 
‘your foup-difh, toaft a little bread very nice and brown, cut in 
three corner dice, lay them into the difh, and the turnips like- 
wife} tkim the fat off clean, ftrain in the gravy, and fend it to 
table. If you have the convenience of a ftove, put the dith 
over it for five or fix minutes; it gives the liquor a-fine flavour 
of the turnips, makes the bread eat better, and is a great addi- 
tion. Seafon it with pepper and falt to your palate. » ; 


! Portugal Beef. 
ities a rump of beef, cut it off the bone, cut it’ sarang 
flour it, fry the thin part brown in butter, the thick end ftuff 
with fuet, boiled chefnuts, an anchovy, an onion, and a little 
pepper. Stew it in a pan of ftrong broth, and when it is ten- 
der, lay both the fried and ftewed together in your difh; cut 
the fried in two and Tay | on each fide of the flewed, ftrain the 


gravy it was ftewed in, put to it fome pickled gerkins chopped, 
14 and 
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and boiled chefnuts, thicken it with a piece of butter rolled in 
flour, a {poonful of browning, give it two or three boils up, 
feafon it with falt to your palate, and pour it over the beef, 


| Garnifh with lemon. eb ‘ 


Ta few a Rump of Buf, or B og the French Way. 


TAKE a rump of beef, cut it from the bone; take half a 
pint of white port, and half a pint of red, a little vinegar, fome 
éloves and mace, half a nutmeg beat in fome parfley chopped, 
and all forts of fweet herbs, a little pepper and falt; mix the 
herbs, {pice, and wine all together ; Jay. your beef in an earthen 
pan, put the mixture over it, and let it lay alh-night, then - 
take the beef and put it into a deep ftew-pan, with two quarts | 
of good gravy, the wine, &c. an onion chopped fine, fome car= 
rot, and two or three: bay-leaves ;, you ‘may put in fome. thick 
rafhers' of bacon at the bottom of your pan; ftew it very gently 
for five hours, if twelve pounds; if:eightor nine, four hours, 

_and keep the ftew-pan clofe covered: then take the meat out 
_ and ftrain the.liquor through a fieve, {Kim all the fat off, put 
it into your ftew-pan with fome trufiles and morels,-artichoke- 
bottoms blanched and cut in pieces, or fome’carrots and tur~ 
nips cut as for harrico! of mutton, or a few favoys tied up in 
quarters and ftewed:till tender ; boil it up, feafon it with a little 
Cayenne pepper and falt to your palate, then put the meat ia 
jut to make it hot; difh it up. Garnifh with fried fippets, or 
lemon and beet-root, : 


ie $a Beef- -Gobbets, 


Ger any piece of beef except the leg, cut it in pieces hee Hine 


the bignefs of a pullet’s egg, put them in a ftew-pan, cover _ 
them Gath water, let them ftew, fkim them clean, and when 

they have ftewed an hour, take mace, cloves, and whole pes- 
per tied in a moflin rag loofe, fome celery cut {mall, put them 
into the pan with fome falt, turnips and carrots pared and cut 

in flices, a little parfley, a bundle of fweet herbs, anda large — 
cruft of bread. You may put in an ounce of baile ey or rice, af 
you like it. Cover it clofe, and let it ftew-till it is tenders 
take out the herbs, fpices, and bread, and have ready fried a 
one roll cut in four. Difh up all together, and fend it to 
tabie. : 


Beef Real: 
‘Take : a firloin of beef, or a large rump, bone it. and beat 
it very well, then lard it with bacon, feafon it all over with falt, 
pepper, mace, cloves, and nutmeg, all beat fine, fome lemon- 
‘peel cut fmall, and fome fweet herbs ; ; in the mean time make 
a ftrong broth of the bones ; take a piece of buster with a little 
flour,» 
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flour, brown it, put in the beef; keep it turning often till it ig “ 
brown, then ftrain the broth, put all together into a pot, put int - 


} a bay-leaf, a few truffles, ea fome ox-palates cut fmall; cover 
‘ie clofe, and lec 1t-fewe cnt lee teHoer ; take out the beef, fkimi 
' off all the fat, pour in a pint of claret, fome fried oyfters, an 
anchovy, and fome gerkins fhred fmal!; boil all together, put 
in the beef to warm, thicken your fauce with a piece of butter 


rolled in four or mufhroom powder. Lay your meat in the 


dith, pour the fauce over it, and fend it to table, This may 
| be eat either hot or cold. Se ; 


’ To make Stew of Ox-Cheek. ae : 
Tare an oxecheek when freth killed, take out’ the teeth 
wee leofe bones, rub it with a little falt, put it into foft water 
juft warm, let it lay three or four hours, then put it into cold 


water, Jet itftand all night, wafh it clean and drain it well, : 


feafon it with ground-pepper and falt, put it into a kettle well 
tinned, ‘put .to it five quarts of foft water; ‘before it boils. you 
mutt take care’to fkim it well, then put in fix large onions, a 
fmall bunch of fweet ‘herbs, flew it gently five. or fix hours, 
takeout the herbs and let it ftand all night, then take off all 
the fat, put inocelery, ‘carrots, and turnips cut in pieces, allo 
Cayenne pepper, and falt, to your tafte 5 ftew it two hours mores 
fend up all together ina tureen, and dry’ a ona — Make 
flew: of tongue roots the fame ways) ©. | dmaay & 


To make Siac of a Shank of Beef. ine 
Take a fhank of beef feven or eight pounds weighit, break 
the bone well, put itinto akettle well tinned, put to it fix 
quarts of foft water, feafon it with, pepper and falt, fkim-it when 


it boils; ftew it five or fix hours, let it ftand all night, then — 


take off the fat, and put in celery, carrots, turnips, Cayenne, 
-and falts ftew. it-two -hours:more, then fend it up as the other 
flew. 
) To flew a Turkey or Fowl. 
First let your pot be very clean, lay four clean. fkewers 
at the bottom, lay your turkey or fowl upon them, put in a 


quart of gravy, take a bunch of celery, cut it fmall, and wath 


it very clean, put it into your pot, with two or three blades 
of mace, let it ftew foftly till there is juft enough for fauce, 
then add a.good piece of butter rolled in flour, two fpoonfuls 
of red-wine, two of catchup, and juft as much pepper and falt 
as will feafon it; lay your.fowl or turkey in the difh, pour the 


fauce over it, and fend it to table. If the fowl or turkey is. 


“enough before the fauce, take it up, and keep itup till the fauce 
ds boiled enough, then put it in, and let it boil a minute ar two, 
_ and dith it up. 7 


‘A rolled 
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A ralled Rump of Beef. 


Cur the meat all of the bone whole, flit the infide down 
from top to bottom, but not through the fkin, fpread it open iS 
take the flefh of two fowls and beef-fuet, an equal quantity, 
and as Much cold boiled’ ham (if you have it), a little pepper, 
an anchovy, .a nutmeg grated, a little thyme, a good deal of 
_parfley, a few mufbrooms, and chop. them all together, beat 
them in a mortar, with a half-pint bafon full of crumbs. of 
bread; mix all thefe together, with four yolks of eggs, lay it 
into the meat, cover it up, and roll it round, ftick one fkewer 
in, and tie it with a packthread’ crofs’ and ceonh to hold’ it to- - 
gether; take a pot or large fauce-pan that will juft hold it, lay 
a layer of bacon and a layer’ of-beef cut in thin flices, a piece 
of carrot, fome whole pepper, mace, fweet herbs, and a large | 
onion ; ‘lay the rolled beefion it; juft water enough to cover 
the top of the beef ; cover it clofe, and let it flew very foftly 
on a flow fire for eight or ten hours, but not too faft. When 
you find the beef tender, which you. will know by running a 
fkewer into the meat, then take it up, cover it up ‘hot, boil 
the gravy till it is good, then ftrain it off, and add fome mufh- 
rooms chopped, fome truffles and morels cut fmall, two {poon- 
fuls of red or white wine, the yolks of two eggs, ast a piece of 
butter rolled.in flour; boil it together, fet the meat. before the 
fire, bafte it with butter, and throw crumbs of bread all over its 
when the fauce is enough, lay the meat into the difh, and pout | 
the fauce over it. Take care the eggs do net curdle ; 3 OF you 
may omit the eggs. : 


To boil a Rump of Boof the French Fafbion. 


TAKE 2 rump of beef, boil it half an hour, take it.up, lay 
at into. a large deep pewter difh or ftew-pan, cut three or four 
gafhes in it all along the fide, rub the gafhes with pepper and 
falt, and pour into the difh a pint of red wine, as much hot - 
water, two or three large onions cut f{mall, the hearts of eight 
or ten lettuces cut fmall, and a good piece of butter rolled in 
alitdle flour ; lay the flefhiy part of the meat downwards, cover 
it clofe; let it few two hours and a half over a charcoal fire, or 
a very flow coal fire. Obferve that the butcher chops the bone. 
fo clofe that the meat may lie as flat as it can in the difh. _ 
When it is enough, take the beef, lay it in the difh, and pour 
the fauce aver it. 

N.B. When you do it in a pewter dith, it is bett done over 
a chafing-dith ef hot coals, with a bit or two of charcoal wo 
_keep it alive, 
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- > Beef-Efearlot,. . thie 
; brkite a brifket of beef, half a pound of Sie fugar, two 
ounces of bay-falt, ene ounce of faltpetre, a pound of common 
falt ; mix alltogether, and rub the beef; lay it in an earthen 
pan, and turn it every day. It may liea fortnight i in the pickle ; 


then boil it, and ferve it up either with favoys, cabbage, bate 


greens, or peas-pudding. 
| N.B, It eats mech. finer cold, cut into ices, ans fent to’ 

- table. dali. 
A Fricando of Beef. 


Cur a few flices of beef five or fix inches long, and half : an 


inch thick, lard it with bacon, dredge it well with flour, and fet — - 


-it before a "urifle fire to brown, then put it in a tofling-pan, with 
a quart of gravy, 2 few morels and truffles, half a lemon, and 
flew them half an hour, then add one {poonful of catchup, the 
- fame of browning, and a litttle Cayenne, thicken your fauce and 

pour it over your fricando, lay round them force-meat balls, and 
the yolks a hard eggs. : 


Beef Olivers 

Tae a rump of beef, cut it into fteaks of half an inch 
thick, cut them as fquare as you can, and about ten inches 
Tong, cut apiece of fat bacon as wide as the beef, and about 
three parts as long, put fome yolk of an egg on the beef, put 
the bacon omit, and the yolk of an ege on the bacon, and 
fome good favoury force- meat on that, fome yolk of an egg on- 
the force-meat, then rell them up and tie them round with a 
ftring in two places ; put fome yolk of an. egg on them and 
: fome crumbs of bread, then fry them brown in a large pan of 
gocd beef-dripping ; take them cut and put them to drain ; 
take fome butter and put into a fiew-pan, melt it, and put in 
a fpoonful of flour, ftir it well till it is fmeoth; then put a pint 
of good gravy in, and a gill of white wine, put in the olives 
and flew them for an hour ; add fome mufhrooms, truffles and 
_ morels, force-meat balls and fweetbreads, cut in fmall fquare 
pieces, fome ox-palates; feafon with pepper and falt, and 
{queeze the juice of half ; lemon; tofs them up. Be careful 
to {kim all the fat off, then put them in your difh. ,Garnifh 
with’ beet-root and lemon, 


To he a Fillet of Beef. 3 
Ir is the infide ‘of a firlcin. You muft' carefully. cut it all 
- out from the bone, grate fome nutmeg over it, a few crumbs 
of bread, a little pepper and falt, a little lemon-peel, a Tittle 
thyme, forme parfley fhred  faiall, and roll it up tights tie it 
with a packthread, roaft it, puta quart of milk and a a 
mig a at | rr) 
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of a pound of butter into the dripping: pan, and bafte it; when 
it is enough take it up, untie it, leave a little fkewer init to 
hold it together, have a little good gravy in the difh, and fome 
{weet fauce in a cup. You may bafte it with. red-wine and 
butter, if you like it better ; or it will do very well with butter 
ony: 3 

Beef: Steaks rolled. 

Take three or four beet-fieaks, flat them with a cleaver, 
and make a force-meat thus: take a pound of veal beat fine in 
a mortar, the flefh of a Jarge fowl cut fmall, half a pound of 
cold ham chopped fmall, the kidney-fat of a loin of veal chop- 
ped fmall, a {weetbread cut in little pieces, an ounce of truffles 
and morels firft fewed and then cut fmall, fome parfley, the 
yolks of four eggs, a nutmeg grated, a very little thyme, a 2 
little lemon-peel cut fine, a little pepper and falt, and halfat 
pint of cream: mix all together, lay it on your fteaks, roll them 
up firm, of a good fize, and put a little fkewer into them, put 
them into the ftew-pan and fry them’ of a nice brown; and 

pour all the fat quite out, and put in a pint of good fried gravy, 
put one fpoonfal of catchup, two fpoonfuls of red wine, a few, 

- mufhrooms, and let them ftew for half an hour. Take up the 
fteaks, cut them in two, lay the.cut fide. uppermoft, and beet 
the fauce over it. Garnith with lemon.. | 

N.B. Before you put the force-meat into the beef, you are. 
to ftir it all together over a flow fire for eight or ten minutes. 

To drefs the Infide of a cold Sirloin of Beefe: Wij. A 

Cur out all the infide (free from fat) of the firloin in pieces 
as thick as your finger and about two: inches long, dredge it 
with alittle flour, and fry it in nice batter of a light brown, then © 
drain it, and tofs it up.in rich gravy that bas been well feafoned | 
with pepper, falt, fhalot, and an anchovy ; juit before you fend : 
it up, add two fpoonfuls of vinegar taken from pickled capers 5 
| BRR W with fried oyflers, or what you pleafe. 


‘Boullie Beef. 

TAKE the thick end of a brifket of beef, put it into a ‘Leille 
of water quite covered over, let it boil faft for two hours, then » 
keep ftewing it clofe by the fire for fix hours more, and as the 
water watftes fill up the kettle, put in with the beef fome turnips | 
cut in little balls, carrots, and fome celery cut in pieces; an 
_ hour before it is done take out as much broth as will fill your 
foup-difh, and boil in it for that hour turnips and carrots cut out 
in balls or in little fquare pieces, with fome celery, falt and 
pepper to your tafte, ferve it up in two difhes, the beef by it- 
felt, oe the foup by itfelf ; ae may ptt aie of fried west 
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eearen: 


' ne it bier the beef any fet it few for that hour in the broth, ‘ 


bat be fure to take out the mutten ‘when™ you fend it to the 
_ fables the‘foup' muft be very clear, | 


To make Mack- Hare of a Beaft’s Heart. : 
Wash a ‘large beaft’s ‘heart clean, anid ¢ut ‘off the deaf-ears, 
and-ftuff it with fome'force-meat, as youdo a hare, lay a caul 
of vealoor:paper over the'top,’ to keep in the ftuffing, roaft’ it 
either in a cradle-f{pit or’ hanging one, it will take an hour and 
ahalf before a: good fire, bafte it with red wine 3 when roafted, 
take the wine out-of the dripping-pan ‘and fkitn' off the fat, 
and-addra glafs more of wine; when it is hot, put in forte 
lumps of red-currant jelly, ‘and pout it in the difh ; ferve it UP> 
sont fend in pee “eurraneyjelly cut ‘in’ flices on a faucers 4 
: Tipe: a Kilkenny ‘ 
eanb isa veal Trifh’ difh, and is done thus : take’ a piece 
of double tripe cut°in fquare pieces, have’ twelve large onions 
peeled ‘and wafhed clean, cut them in two, and put them on to. 
boil in- clean: water. till they are tender ;° ‘then put in your tripe 
and boil it ten minutes 5 ‘pour ‘off almoft all'the liquor, fhake a 
little “fldur in, and “put fome butter’ in, and ‘a little fale and 
muftard;;: fhake ic-all over the fire till the butter is melted ; then 
put it in your difh, and fend it to table as 3 hot as 5 pofiale. Cat 
nifh me barberries or lemon. | 
: y, Fp and Udder forest a 
First parboil the tongue’ and udder, blanch the tongue 
and ftick® it: with ‘cloves 5° a8 ‘for the udder, you mutt carefully” 
raife it; and fill ‘ic with force-meat made with veal :' firft wath 


the infide with the yolk of anegg, ther pat in’ the force-meat, 


tie the ends clofe and {pit them, roaft’ them, ‘and bafte them | 
* with butter; when enough, have goa pravy in the difh, and 
fweet fauce in a cup. 


. bs B: erat bestia you may lard the udder. is 


“nb 


> on 


Ts _fricali Ce, Neats? Tinpiis brown. 


Take neats’ tongues, boil them tender, peel them, cut 
them into thin flices, and fry them in frefh butter ; then pour 
out the butter, put in as much gravy as you fhall want for. 
fauce, a bandle of’ fweet herbs, an onion, fome pepper ‘and falt, 


atid a blade or two of mace, a‘ glafs of white wine, fimmer all _ - 


: together half an hour 5 3 ies take out SHE ‘Agngnes ftrain the © 
" z gravy, 


* 


aid 


\ 
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gravy, put it with the tongue in the flew-pan again, heat up 
the yolks) of two-eggss a litde grated nutmeg, a piece of butter 
as big as a walnut,, rolled in four;. fhake all together for Eye 
or r five minutes, Dith it up and fend it to table. | 


he force along. We) oe ee eS 

Bot. it till itis tender ; let ic ftand till itis cold, then cut a 
hole at the root end of it, take out fome of the meat, chop.it 

with ‘as much beef-fuet, a few pippins, fome pepper and. falt, a 

little mace beat, fome nutmeg, a few fweet herbs, and the- ‘yolks’ 
of two eggs; beat all anes well in a marble mortar; ftuff 
it, cover the end with a veal caul or buttered paper, ‘roalt At, 
bafte it with butter, and difh it up. Have for .fauce good 
gravy, a little melted butter, the j juice. of an orange or lemon, iN 

_ and fome eyo nutmeg ; boil it up, and pour it inta the 

; difh. | 

: To few Neats’ Tongues whole. a 
TAKE two tongues, let them ftew in water jut. to cover. 
them for two hours; then peel them, put them in again with, 
a ‘pint of ftrong gravy, half a pint of white wine, a bundle of. 
fweet herbs, a little pepper and falt, fome mace, cloves, and 
whole pepper tied in a muflin rag, a {poonful of :capers chop- 
ped, turnips and carrots fliced, and a piece of butter rolled in 
flour; let all ftew together very foftly over a flow fire for two 
hours, then take out the fpice and‘fweet herbs, and fend it to 
table, You may leave out the turnips and carrots, or - boil 
them by themfelves, and lay them in a difh, ‘se as you like oe 


To dish a Leg of Mutton a la Royale Bal Se 
Havine taken off all the fat, ‘fkin, and fhank- ‘bone,’ lard! 
it.with bacon, feafon it with pepper and falt, and a round piece | 
of about three or four pounds of ‘beef: or leg of veal, lard it, 
- have ready fome hog’s-lard boiling, flour your meat, and give 
ita colour in the lard, then take the meat out and ‘put it into” 
_a.pot, with a. bundle lof {weet herbs, fome parfley, an onion” 
fiuck with cloves, two or three blades of mace, fome whole | 
pepper, and three quarts of gravy; cover it clofe, and let it 
boil: very foftly fortwo hours, meafwhile get ready afweet-- 
bread fplit, cut into four, and broiled, a few truffles and mo-— 
rels ftewed in a quarter of a pint of ftrong gravy, a glafs of | 
red wine, a few mufhrooms, two. fpoonfuls of catchup, and” 
fome afparagus-tops ; boil all thefe together, then Jay the mut= 
_ ton in the middle of the difh, ‘cut the beef or veal into flicesy 
make.a rim round your, mutton. with the flices; and: pour. the 
ragoo over it.;.when you have taken’ the.meatioutoof the spot, 
fkim-all the, fat. off the gravy; ftrain it, and add as much to 
the other as ba fill the difh, Garnifh with lemon, 


oe Ea i 
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idl Lig: of Muttin 2 Gla Haut Gost, 
tee it hang a fortnight in an airy place, then” have Oe 
fome cloves of garlic, and ftuff it all over,, rub it with pepper 
and falt; roaft it, have ready {ome good gravy and red wine in 
the difh, and fend it to table. 7 


To roaft a Leg of Mutton with Osfers. 
Take a leg about two or three days killed, ftuff it all over 
with oyfters, and roaft it. Garnith with horfe- radifh. 


A fecond Way to roaft a Leg of Mutton auste Oyfrs, : 


STUFF a leg of . mutton with mutton-fuet, falt, pepper, 


nutmeg, and the yolks of eggs; then roaft it, flick it all over 
with cloves, and when it is about half done, cut off fome of 
the under-fide of the flethy end in little bits, put thefe into a 
pipkin with a pint of oyfters, liquor. and all, alittle falt and 
mace, and half a pint of hot water: ftew them till half the li- 


quor is 'wafted, then put in a piece of butter rolled in flour, , 


fhake all together, and when the mutton is enough, take it up 3. 


pour this fauce over it, and fend it to table. 


To roaft a Leg of Mutton with Cockles. _ 
 SturF it all over with neemies, and roaft it. Garnifh with 
horfe-radifh. 


A Shoulder of Adutton en Ticsom 


“Roast it almoft enough, then very carefully take off the | 


kin about the thicknefs of a crown-piece, and the fhank-bone 
with it at the end; then feafon that fkin and fhank- bone: with 
pepper and falt, a little Jemon-peel cut fmall, and a few {weet 


herbs and crumbs of bread, then lay this on: ‘the gridiron, and . 


- det it be of a fine brown; in the mean time take the reft of the 
meat and cut it like‘a hafh about the bignefs of a thilling 5 fave 
the gravy and put to it, with a few fpoonfuls of ftrong gravy, 
half an onion cut fine, a little nutmeg, alittle pepper and falt, 
' alittle bundle of fweet herbs, fome gerkins cut very f{mall, a 
few mufhrooms, two or three truffles cut fall, two {poonfuls 
of wine, either red or white, ‘and throw. a little-flour over the 
~ meat: let all thefe flew together very foftly for five or fix mi-- 
| nutes, but be fure it does not boil ;. take out the fweet herbs, 
and put. the hath into the difh, lay the satin upon rd and 
frag it to table. | 


A Harrico of Miiet 


Lariat a neck or loin of mutton, cut it into thick cobs: 


flow them, and fry them brown in a litttle butter ; take them — | 


- out, and lay. rab to drain ona a NG a. gk them into a~ 


iy eae 


rel ~ ftew=" . 
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ftew-pan, and caver them with gravy ; put in a whole onion 


and-a turnip. or two, and ftew them till tender ; then take out 
the chops, ftrain the liquor through a fieve, and fkim off all the 
_ fat; put a little butter in the flew-pan and mele it, witha 

{poonful of flour, ftir it well till it is fmooth, then put the li- 
guor in, and ftir it well all the time you are pouring it, or it 
will be in lumps 3 put in your chops and a-glafs of Lifbon ; 
have ready fome carrot about three quartets of ari inch long, and 
cut round with an apple-corer, fome turnips cut with a turnip 
fcoop, a dozen fmall onions all blanched weil; put them to 
yout meat, and feafon with pepper and falt ; ftew them very 
gently for fifteen minutes, then take out the chops with a fork, 
lay them in your difh, and pour the ragoo over it. Gerniti 
with beet- root. The wine may be wise nde: 


To French a find: Saddle of Peta 


Ir is the two chumps of the loins. Cut off the rump, and 
carefully lift up the fkin with a knife: begin at the broad end, 
but be fure you do not crack it nor take it quite off; then take 
fome flices of ham or bacon chopped fine, a few truffles, fome 
young onions, fome parfley, a little thyme, {weet-marjoram, — 
-winter-favory, a little lemon-peel, all’ chopped fine, a little — 
mace and two or three cloves beat fine, half a'nutmeg, and a_ 
little pepper and falt; mix all together, and throw over the 
‘meat where you took "off: the fki n, then Jay on the fkin again, - 
and faften it with two fine fkewers at each fide, and roll it in 
well-buttered paper. It will take two hours roafting:* then 
take off the paper, bafie the meat, ftrew it all over with crumbs 
of bread, and when it is of a ‘fine, brown: take it up, For faucé 
take fix large fhalots, cut them very fine, put them into a fauce- 
pan with two fpoonfuls of vinegar and two of white wine ;> 
boil them for a minute or two, pour it into the difh, and gar= 
nifh with hovfee radith, : 


| Another French Way, called St. Menebout. 
TAKE the hind-part of a chine of mutton, take off the fkin, 
lard it with bacon, feafon it with pepper, falt, mace, cloves 


_ beat, and nutmeg, fweet herbs, young onions, and parfley, all © 


' chopped fine; take a large oval or a large gravy-pan, lay layers 
of bacon, and then layers of beef all over the bottom ; lay inthe 
mutton ; then lay Jayers of bacon on the mutton, and then a 
layer of beef, put in.a pint of wine, and as much good gravy 
- as will flew it, put in a bay-leaf and two or three fhalots, _ 


cover it clofe, put fire over and under it (if you have aclofe- © : 


pan), and let it ftand ftewing for two hours ; when done, take 


Sats flrew eeipes © of bread all over it, and put it into the » 
4 Le oven 
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oven to brown, ftrain. the gravy-it was ftewed in, and boil it 


till there is juft enough for fauce; lay the mutton into a difh, 
pour the fauce i in, and ferve it up. You fat brown it before 


a att if you have not an oven. 


 Citlets-dla Maintenon. A very good Difh. | 
TAKE a.neck of mutton, cut it into chops, in every chop 


| muft bea long bone; take the fat off the bone, and fcrape it 


clean; have fome bread-crumbs, parfley, marjoram, thyme, 
winter-favory, and .bafil, all chopped fine, grate fome nutmeg. 
on it, fome ‘pepper and falt; mix thefe ail together, melt a 


Jittle butter in a flew-pan, dip the chop in the butter, then. 


roll them in the herbs, and put them in half fheets of buttered 
pare leave the end of the bone bare, then broil’them on a 
clear fire for twenty minutes: fend them up in the paper with 


poivrade- fauce in a boat. 


. Vas, in Difguift 
. TAKE as, many mutton-chops as you want, rub them withs 
pepper, falt, nutmeg, and alittle parfley; roll each chop in half 


_ a fheet of white paper, well buttered on the infide, and rolled 


on each end.clofe. Have fome: hog’s-lard, or beef-dripping, 
boiling in.a ftew-pan ; ; put in the fteaks, fry them of a fine 
brown, lay.them in your difh, and garnifh with fried parfley ; 
throw fome all over, have a little good gravy in acup; but take 
gteat care you do not break the paper, nor have ge fat in. the 


he difh ; but let them be well drained. 


To drefs a Leg of Matton to env like V snifim F 
TAKE a hind-quarter of mutton, and cut the leg in ‘the 


_fhape of a haunch of yenifon, fave the blood of the theep and 


fteep the haunch in it for five or fix hours, then take it out and 
roll it in three or four fheets of white paper well buttered on the 


| -infide,-tie it with a packthread, and roaft it, bafling it with 
good beef-dripping or butter. It will take two hours at a good 


s 


fire, for your mutton muft \be fat and thick.. About five or fix 
minutes before you take it up, take off the paper, bafte it witha 


~ piece of butier,, and fhake a little flour over it to makes have 


a fine froch, and then have.a little good drawn gravy ina bafon, 
and fweet fauce in another.. Do not panies with any. Hino. 


“Lo drefs Mutton the Turkifh Ways 9 
First cut’ your meat into thin flices, then wath it in vines 
gar, and put it into a pot or fauce-pan that has a clofe cover to) 
it; put in fome rice; whole pepper, and three or four whole . 


ORB RES 3 let all thefe flew together, ikimming it. frequently 5: 


15 when : 
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when it is enough, take out the onions, and feafon it with fale 
to your palate, lay the mutton in the. dith, and pour the rice 
and liquor over it. 

N.B. The'neck-or leg are the bet Fle to seats: bin way 3" 
put to a leg four quarts of water, and a quarter of a pound S 
_ rice; to a neck, two quarts of water, and two ounces of rice. 
To every gbund of meat allow a quarter of an hour, being clofe 
covered. If you put in a blade or two of mace, and-a-bundle 
of {weet herbs, it will be a great addition. When it is jut 
enough, put in a piece of butter, and take care the rice do not 
burn to the pot. In all thefe things you fhould lay fkewers at 
the bottom of the pot to lay your meat on, that it may not 
Rick. 

A Hedge- podge of Mutton. 


is ie al ‘neck or’ ldin'‘of mutton into fteaks, take’ of all the 
fat, then put the fteaks into a pitcher, with lettuce, turnips, 
carrots, two cucumbers cut in quarters, four or five onions, 
and pepper and falt ; you muft not put any water to it, and 
flop the pitcher very clofe, then fet it in a pan of boiling water, 


let it boil four hours, keep the pan Pee with freth boiling 
water as it waftes. 


a 


A Shoulder of Mabe with a Ragoo of Phos 


Tanke a fhoulder of mutton, get the blade bone taken out - 
as neat as poffible, and in the place put aragoo, done thus; 
take one or two fweetbreads, fome cock’s-combs, half an, 
ounce of truffles, fome muthrooms, a blade or two a mace, a 
little pepper and fale; ftew all thefe in a quarter of a pint of | 
good gravy, and thicken it with a piece of butter rolled in» 
flour, or yolks of egos, which you pleafe: let it be cold be 
fore you put it in, and fill up the ‘place where you Bole the 
bone out juft in the form it was before, and few it up tight : 
take a large deep ftew-pan, or one of the round deep copper | 
pans with two handles, lay at the bottom thin flices of bacon, 
then flices of veal, a bundle of parfley, thyme, and fweet’ 
herbs, fome whole pepper, a blade or two of mace, three or’ 
four cloves, 2 large onion, and put in juft thin gravy enough 
to cover the meat; cover it clofe, and let*it flew two Hodes: 
then take eight or ten turnips, pare them, and cut them isto 
what (hape you pleafe, put them into boiling water, and let 
them be juft enough; throw them into a fieve to drain over 
the hot water that they may keep’ warm; then take up the’. 
mutton, drain it from the fat, lay it ina difh, and keep it hot |. 
covered ; ftrain the gravy it was ttewed in; and take off all the» 

_ fat, put ina little fale, a glals of white wine, two (poonfuls of i) 
eo and a sid of butter rolled in flour, boil them. hy 
, gether 


: Fi . 
4 - 
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gether till there is juft enough for fauce ; then put in the tur: 


nips, give them a boil up, pour them over the meat, and fend 
ie bo tables: You may fry the turnips of a liahe brown, and. 


tofs them up. with the fauce; but that is according to your 


palate. 
Note: For a change you may leave out the tenis. and 


adda bunch of celery cut and wafhed clean, and ftewed ina 
very little water, till itis quite tender, and the water almoft 
boiled away. Pourthe gravy, as before direded d, into it, and 
boil it up, cill the fauce is geod: or you'may leave both thele 
out, and add truffles, morels, freth and pickled ‘muthcooms, 
‘and artichoke-bottoms. 

_N.B. A fhoulder of veal without the knuckle, half roafted, 
very quick and brown, and then done like the mutton, eats 
well. - Do not garnifb your mutton, but garnifh your veal 


wih Jemon.. : ea § 


To fluff a Leg or Shoulder of Mutton, 


TAKE a little grated bread, fome beef-fuet, the yolks of — 


three hard eggs, three anchovies, a bit of onion, fome pepper 
and falt, a little thyme and winter favory, twelve oyfters, and 
fome nutmeg grated; mix all thefe together, fhred them very 
fine, work them up with raw eggs like a pafte, fluff your mut- 
ton under the fkin in the thickeit place, or where. you pleafe, 


and roaft it: for fauce, take fome of the oyfter- liquor, fome 
efaret, one anchovy, a little nutmeg, a bit of onion, and a- 


few. oyfters; itew all thefe together, then take out your onion, 


pour fauce under your mutton, and fend itto table. Garnith 


with horfe- racifh, 
Oxford F John. | | 
Pau a leg of mutton till it is flale, cut it into thin callops, 
and take out all the finews and fat, feafon them with pepper. 


and falt, a little beaten mace, and frew among them a litle, 


_fhred parfley, thyme, and three or four fhalots 3 ‘put about a 
quarter of a pound of butter in a ftew- pan, and make it hot, put 
all your collops in, keep them flirring with a wooden {peon 
til] they are three parts done, and then add a pint of gravy, a 
little juice of Jemon, and thicken it with butter rolled in flour; 
Jet it fimmer four or five minutes, and they will be enough. 
Take care you do not let them boil, nor have them ready be- 


fore you want them, for they will grow hard; fry fome,.bread | 
APPEts and throw over, and round them, and, fend them up hots 


| | Mutton Rumnps a la Hales 
sehen fix mutton-rumps, and boil them for fifteen citaiglie 


in water; take them out, cut them in two, and “ok them into. 


13 | a flew. 


* 
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a ftew-pan with half a pint of good gravy, 2 gill of white wine, — 
an onion ftuck with cloves, a little fal: and Cayenne pepper, : 
cover them clofe and ftew them till tender; take them out an@ 
the onion, fkim off all the fat, thicken the gravy with a Jiule. 
butter rolled in flour, a {poonful of browning, the juice. of half 
a lemon; boil it up till itis fmooth, but not too thick ; put in 
your rumps, give them a tofs or two,. difh them up hot. Gar- © 
nith with horfe-radifh and beet-root. 

For variety, you may leave the rumps whole, and lard fix 

kidneys on one fide, and do them the. fame as the rumps, only 
not boil them, and put the rumps in the middle of the difh, 


and kidneys round them, with fauce overall. The kidneys | 


make a pretty fide-dith of themfelves, 


Sheeps Rumps with Rice. 


Take fix rumps, put them into a ftew.pan, with fome 
mutton gravy enough to fill it; ftew them abour half an hour; 
take them up and let them ftand to cool, then put into the li- 
quor a quarter of a pound of .rice, an .onion ftuck with cloves, 
and a blade or two of mace; let it boil till the rice is as thick. 


as a pudding, but take care it does not ftick to the bottom, . 


which you muft prevent by ftirring it often; in the mean time » 
take a clean ftew-pan, put a piece of butter into it; dip your — 
rumps in the yolks of eggs beat, and then in crumbs of bread : 
with a little nutmeg, lemon-peel, and a very little thyme in it, © 
fry them in the butter of a fine brown, then take them out, lay 
them in a difh to drain, pour out all the fat, and tofs the rice 


into that pan; ftir ic all together for a minute or two, then lay 


the rice into the difh, and the rumps ail round upon the rice’s 
have ready four eggs boiled hard, cut them into-quarters, lay. : 


. them round the dith with fried parfley between them, and fend 


it to table. 
; | Muiton Kebobbed. 
TAKE ‘a loin of mutton and joint it between every bone; | 


feafon it with pepper and falt moderately, grate a {mall nutmeg 


all over, dip the chops in the yolks of three eggs, and have ready 
crumbs of bread and {weet herbs, dip them in, and clap them @ 


together in their former fhape again, and put it on afmall fpit ; 


roaft it before 2 quick fire, feta difh under, and bafte it with 


a little piece of butter, and then keep bafting with what comes 


from it, and throw fome crumbs of bread and fweet herbs all 
over it while roafting ; when it is enough take it up, lay itin 
the difh, and have ready half a pint of good made gravy and 
what comes from the mutton; take two fpoonfuls of catchup, 


-and mix a tea-{poonful of flour with it and put to the gravy, . 


ftir it together and give it a boil, and pour over the mutton. 
it i He. he ; : De 


f 


_ \ parfley, thyme, marjoram, and winter- favory chopped very. fine, ,, 
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AN. B.. You mut obferve to take off all’ the fall uf the infide, 
and the fkin of the top of the meat, and fome of the fat, if there © 

bé-too much. When you put what comes from am meat into 
Sr ‘Bravy, obferve to pour out all the fat. 


A 


unt A Neck of Mutton, called The Hajfty Dif. 

Pee a large pewter or filver dith, made like a deep foup- 
_ difh, witb an edge about an inch deep: on the infide, on which the 
lid fixes (with an handle at top) fo faft that you may, Jift it 
up full by that handle withou: falling, This dith is called a 
necromancer.. ‘Fake a neck of mutton about fix poundg, take 
_ off the fkin, ‘cut it into chops, not too thick, flice a French 
roll thin, peel and fice a very large onion, pare and flice three 
er four turnips, lay a row of mutton in the difh, on that.a row 
of roll, then a row of turnips, and then ontaiis a little falt, 
then the meat, and fo on; put in alittle bundle of fweet herbs, 
and two of three blades of mace; have 2 tea-kettle of water 
boiling, fill the difh, and cover it clofe, hang the difh on the 
back of two chairs by the rim, have ready three fheets’of brown 
paper, tear each fheet into five: pieces, and draw them through 
your hand, light’one piece and hold it under the bottom of the 
_ dif, moving the paper about, as faft-as the paper burns; light 
 asvother till all is burnt, and your meat will be enough’ Fifteen | 
“minutes jutt does it. Send it to table hot in the dith. 


NoB. This dith was fir contrived we Mr. Rich, and is : 
one admired by the nobility. 


To bake Lamb pa Rice. 


Pie! a neck or Join of lamb, balf roaft it, take it up, cut 
it into fteaks, then take half’ a pound of rice boiled in a quart 
of water ten minutes, put it into a quart of good Zravys | with — 
_ two or three blades of mace, and a little nutmeg. Do it over © 
a ftove or flow fire till the rice begins to be thick ; then take it 
off, ftir ina pound of butter, and when’ that is quite melted, 
flir in the yolks of fix eggs, firft beat; then takeadifhand | _ 
‘butter it all over, take the fteaks and pie alittle pepper and fale - 
ever them, dip them ina little melted butter, lay them into the 
_ dith, pour the gravy which comes out of them over them, atid 
then the rice; beat the yolks of three eggs and pour ell over, 
fend it to the oven, and bake it better than ball an hour. - 


To iy a Loin of Lamb. 


cor your Jamb_ into chops, rub_ it over on both fides hb 
| the°yolk of an epg, “and- ‘fprinkle fome. bread- crumbs, . alittle, 


| os 


and, a little lemion- “peel chopped fine ; fry it in butter ofa nice 
. | : roe 


MADE ‘PLAIN AND EASY. 99 


fight brown, fend it. up ina dif ah itfelf. Garnith with a sai 
deal of fried parfley. ‘ae . 


| Another Way of fii ying a Neck or ne i Lamb. 

Cor it into thin fleaks, beat them with a rolling-pin, fry 
them in half a pint of ale, feafon them with a little falt, and 
cover them clofe ; 5 when enough, take them out of the pan, 
lay them ina plate before the fire to keep hot, and pour all 
out of the pan into a bafon; then put in half a pint of white 
wine, a few capers, the yolks of two eggs ‘beat, with a little 
nutmeg. and alittle falt ; add to this the liquor they were fried 
in, and keep ftirring it one way all the time till it is thick, then 
put in ‘the. lamb, keep thaking the pan for a minute or two, lay 
the fteaks into the difh, ‘pour the fauce over them, and have | 
fome parfley in a plate before the fre to.crifp. Garnifh your 
difh with that ‘and lemon. . 


“Lamb- ‘chaps larded. 


joey the beft end of a neck of Jamb in chops, and Vand one | 
fide, feafon them with beaten cloves, mace and nutmeg, a little 

pepper and falt; put them into a ftew- pan, the larded fide up- 
 permoft; put in half a pint of gravy, a gill’ of white wine, 
an onion, a bundle of fweet herbs, ftew them gently till tender 5 
take the chops out, fkim the fat clean off, and take out the 
onion and {weet herbs; thicken the gravy with a little butter 
rolled in flour, adda {poonful of browning, a {poonful of catchup, 
and one of lemon-pickle. Boil it up till it is fmooth, put im 
the chops larded fide down, ftew them up gently for.a minute, 
or two; take the chops ‘out and put the larded fide uppermof, Ge 
in the ‘difh, and the fauce overthem. Garnifh with lemon and: 
pickles « of any fort; you may add truffles and morels and pickled, 
mufhrooms in the fauce, if 1e4 pleafe; or you Ye da, tha 
chops hapa larding. ; 
Lamb- Chops en Caforole 


Cur a loin of lamb in chops, put yolk of egg on both fides, 
and itrew bread crumbs over, with a little cloves. and mace, | 
pepper and falt mixed ; fry them ofa nice light brown, and pug, 
them round in a difh clofe as you can, and leave a hole in, the, 
middle to put the following fauce in: all forts of fweet herbs. 
and parfley chopt fine, ftewed a little in fome BAO thick cee | 
Garnith with fried parfley, | : 
‘ se Lo drefs a Dif of Lambs? Bits. - Ain? Serysésh 
Skin the ftones and fplit them, lay themon a ‘dry cloth with: 
_ the fweetbreads and liver, and dredge thera, well with ‘at 

: | - > an 


i 
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and fry them i in boiling lard, or butter, a light brown, then lay 


: them on a fieve to drain, fry a good quantity of parfley, lay 


your bits on the difh, and the parfley in lumps over it, pour 
melted butter round them. 


— To et Veal a la Bourgeoifts 


Cur pretty thick ilices of veal, lard them with bacon, and 
feafon them with pepper, falt, beaten mace, cloves, nutmeg, 
and chopped parfley; then take the ftew-pan and cover the 
bottom with flices of fat bacon, lay the veal upon them, cover 
it, and fet it over a very flow fire for eight or ten minutes, juft 
to be hot and no more, then brifk up your fire, and brown your 
veal on both fides, then fhake (ome flour over it and brown it ; 
pour in a quart of good broth or gravy, cover it clofe, and let 
it flew gently till it is enough ; when enough, take out the 
flices of bacon, and fkim all the fat off clean, and beat up the 
_ yolks of three eggs with fome of the gravy ; mix all together, 
and keep it ftirring one way till it is fmooth and thick, then 
take itup, lay your meat in the dish, and pour the fauce over 
it. Garnifh with lemon. 


A difguifed Leg of Veal and Bacon. 
Larp your veal all over with flips ‘of bacon and a little 
lemon-peel, and boil ir with a piece of bacon; when enough, 
take it up, cut the bacon into flices, and have ready fome dried 


o fage and pepper rubbed fine; rub over the bacon, lay the veal — 


an “the difh and the bacon round it, ftrew it all ovér with fried 
parfley, and have green-fauce in cups, made thus: take two 
handfuls of forrel, ‘Wound jt in’a mortar, and fqueeze-out the 
juice, put it into a fauce-pan with fome melted butter, a little 
fugar, and the juice of a lemon. Or you may make it thus: 
beat two. handfuls of forrel ia a mortar, with two pippins quar- 
tered, fqueeze the juice out, with the juice of a lemon, or vi- ) 
negar, and fweeten it with fugar. 


‘Loia of Veal en Epigram. . 


Roast a fine loin of veal as directed in the ‘stile for 
roafting ; take it up, and ‘carefully take the fkin off the back part 
without breaking ; take and cut cut all the lean meat, but 
mind and leave the ends whole, that it may hold the following 
mince-meats: mince all the meat very fine with the kidney 
| part, put it inva little veal gravy, enough to moiften it with the 
gravy that comes from the Join; put in a little pepper and falt, 
fome lemon-peel fhred fine, the yolks of three eggs, a {poonfui 
of catchup, and thicken it with a little butter rolled in Hours. 


give it a fhake or two over F the cas and put it into the loin, and 
‘a then 


nn, ne + \ i \ , 
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’ then pull the fkin over; if the fkin fhould not quite cover it, 
give it a brown with a hot iron, or put it in an oven for fifteen 
‘ minutes.. Send it up hot, and garnifh with barberries and le- 
mon, ey Ty ad al 

wi To make a Porcupine of a Breaft of Veat 
Bone the fineft and largeft breaft of veal you can get, rub it 
over with the yolks of two eggs, {pread it on atable, lay over it 
alittle bacon cut as thin as poffible, a handful of parfley fhred 
fine, the yolks of five hard-boiled eggs chopped fmall, a little 
lemon-peel cut fine, nutmeg, pepper, and fale to your tafte, 
and the crumb of a penny loaf fteeped in cream, roll the breaft 
clofe, and fkewer it up, then cut fat bacon and the lean of ham . 


- that has been a little boiled, or it will turn. the veal red, and 


pickled cucumbers about two inches Iong to anfwer the other 
Jardings, and lard it in rows, firft ham, then bacon, ‘then cu- 
cumbers, till you have larded it all over the veal; putit ina 
deep earthen pot with a pint of water, and cover it and fet it 
in a flow oven two hours; when it comes from the oven fkim. 
the fat off, and ftrain the gravy through a fieve into a ftew-pan, 
put ina glafs of white wine, a little lemon-pickle, and caper- — 
liquor, a fpoonful of mufhroom catcbup, thicken it with a little 
butter rolled in flour, lay your porcupine on the difh, and pour . 
_it hot upon it, cuta roll of force-meat in four flices, lay one at — 
each end and:the otherat the fides; have ready your f{weet- 
bread cut in flices and fried, lay them round it with-a few mufh- 
rooms, It is a grand bottom-difh when game is not to_be 
had. / : * “ie Wes 
N. B,. Make the force-meat of afew chopped oyfters, the 
crumbs of a penny loaf, halfa pound of beef-fuet fhred fine, and 
the yolks of four eggs ; mix them well together with nutmegs, © 
Cayenne pepper, and falt to your tafte, fpread it ona veal caul, 
and roll it up clofe like acollared eel, bind it in acloth, and 
boil it one hour. ‘! Tes 
Pave i | A Pillaw of Veal. asi 
Take a neck or breaft of veal, half roaft it, then cut it info 
fix pieces, feafon it with pepper, falt, and nutmeg; take a pound 
of rice, put ta it a quart of broth, fome mace, and alittle falr, 
‘do it over a ftove or very flow fire till itis thick, but butter 
the bottom of the difh or pan you do it in; beat up the yolks . 
of fix eggs and flir into it; then take a little round deep difh, | 
butter it, lay fome of the rice at the bottom, then lay the veal 
on a round heap, and cover. it all over with rice, wath it over 
with the yolks of eggs, and bake it an hour and a half; then 
open the top and pour ima pint of .rich good gravy. Garnifh 
with a Seville crange cut in quarters, and fend» it to table 
hot, AMES BS sy kes Helh a iar weet 


ee 
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To make a Fricando of Veal, 


(Cur fleaks half an inch thick and fix inches long out of 
the thick part of a leg of veal, lard them with {mall cardoons, 
and duft them with flour, put them before the ‘fire to broil 
2 fine brown, then put them into a large toffing-pan, with 
‘a quart of good gravy, and let it few half an hour, then put in 
two tea-{poonfuls of lemonepickle, a meat- {poonful of walnut» . 
catchup, the fame of browning, a flice of lemon, a little an- 
chovy and Cayenne, a few Pegi and troffles; ‘when your 
fricandos are. tender, take them up, and thicken your gravy 
with flour and butter, ftrain it, place your fricandos in the difh, © 
pour your gravy on them :, garnifh with Jemons and barberries: 
‘You may lay round them force-meat balls fried, or force-meat 
| rolled in a veal caul, and yolks of eggs. hone hard. 


: ‘Ruehe ted Veal. 


“Ger. a fillet of veal, cut out of-it five lean pieces as thick as - 
your hand, round them up alittle, then lard-them very thick 
‘on the round fide with little narrow thin pieces of bacon, take. 
five fheeps’ tongues (being firft. boiled and blanched), lard 
them here and there with very little bits of lemon-peel, and 
make. a well-feafoned force-meat of veal, bacon, ham, beef- 
‘ fuet, and anchovy beat well; make another tender force-meat 
of veal, beef-fuet,. er a {pinage, parfley, thyme, fweet- 
‘Marjoram, winter. favory, and green onions. Seafon with 
pepper, falt, and mace; beat it well, make a round ball of the’ 
other,force-meat and {tuff in the iniddle of this, roll it up ina. 


veal caul, and bake it; what is left, tie up like a Bologna 


faufage and boil it, but\firft rub: the caul with the yolk of an 
egg 3 put the larded veal into a flew-pan with fome good 


gravy, and ftew it gently till itis enowgh; {kim off the fat, put 


in fome truffles and morels, and fome mufhrooms, Your force=' 
meat being baked enough, lay it-in the middle, the veal round 
it, and the tongues fried; and laid between’; the boiled cut into. 
flices and fried, and throw all over... Pour on them the fauce. 
~ You may ona. artichoke-bettoms, “fveeetbreads, and cock’s= 
~ gombs, if you pleafe. Garni with lemon. i 


ath 3 eal Ralls. 


- Taxe ten or twelve little thio flices of veal, lay. on them’ 
fome force-meat, according to your fancy, roll them: up, and 
. tie them juft acrofs the middle with coarfe thread, put. them om 
a:bird-fpit, rub them over with the yolks of eggs, flour’ them, . 
and bafte them with butter. Half an hour will do them. Lay 
them into a difhy and have anh fome good gravy with afew . 

ae truffles 


1 
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‘ truftes ind “morels,” and fome mufhrooms. °Garnith with | 
tomate di ae Mee yh Spor aaa 
ms feat Oyok Olives. A Tred. psorhs fe 
eae ‘Gam out of a loi of veal, and. do tree the fame as 
beef. olives, with the fame fauce and garnith. | 
Of thus: cut fome flices of a leg of veal, about three ieeag 
| long, and two broad, cut them thin, foread them on the table, 
~ and hack them with: aie: back of a knife; put fome yolk of ege 


. over thém, and fome favoury forcé-meat on’ the egg as thick as 


the veal, then fome yolk of egg over it; roll them up tight, 
and tie them with a firing ;: rub’them all over with yolk of egg,: 
and firew bread-crumbs over them; have ready a pan of boil= 
ing fat; fry them of a gold colour, put them before the fire to’ 
_ drain. .Have ready the following ragoo : put about two ounces 
_of butter in your ftew-pan, and melt it, put a fpoonful- of flour, 
and ftir it about till it is fmall; put a pint of gravy, a glafs of 
white wine, fome’ pepper-and falt, a little cloves and mace, a 
little ham.or lean bacon. cut fine, two fhalots cut fine, and half 
a lemon, ftew them gently for ten minutes, ftrain it through a. 
fieve, {kim of the fat, then put it into -your. pan again, add a 
fweetbread cut in pieces, artichoke-bottoms cut in pieces, fome 
force-meat balls, a few truffles and morels, and mufhrooms, a . 

‘f{poonful, of catchup, give them a boil ups. put your olives iny | 
the difh, and po the ragoo over them. Garnith with lemons: 


Olives of Veal the Feat Way.’ 


TAKE two side of veal, fome marrow, two anchovies)’ 
the yolks. of two hard eBES5 2 few mufhrooms, and: fome oyf=- 
ters, a little. thyme, marjoram, parfley, {pinage, lemon-peel, 
falt, pepper, nutmeg,.and mace, finely beaten, take your veal _ 
caul, lay a layer of bacon and a layer of the ingredients, roll 
it in the veal caul, and either roaft it or bake it. An hour 
will do either, When enough, cut it into flices, lay it into your 
_ 4th, and. qippat good gravy over it. Garnifh with lemon, 


+ 


f 


eal Blanquets. 


tees: a piece of fillet of veal, cut off the fkin’ and nervous 
parts, cutrit into little thin bits, put-fome butter into a ftew-pan 
over the fire with fome chopped onions, fry them-a little, then 
add a duft of flour, ftir it together, and put in fome good broth 
or gravy, and a bundle. of {weet herbs ; feafon it with fpice, 
make it of.a good tafte, and then putin your veal, the yolks 
of two eggs beat up with cream and grated nuimeg, fome chop- 
ped parfley, a- fhalot, fome. lerpbii: -peel grated, and a little - 
sale: of spa ‘sep it ane: one way ; when ue difh. 


— ieup | 
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cgi \ A Shoulder of Veal a@ la Piedmontoife. ) 

Taxe a fhoulder of veal, cut off the fkin that it may — 
at one end, then lard the meat with bacon and ham, and fea- 
fon it. with pepper, falt, mace, {weet herbs, parftey, and lémon- 
pec] ; cover it again with the fkin, ftew it with gravy, and wher 
‘i is-juft, tender, take it up; then take forrel, fome lettuce chop - . 
ped {malt, and flew them in fome butter with parfley, onions, 
and mufhrooms; the herbs being tender put to them fome of 
the liquor, fome fweetbreads and fome bits*of ham. Let all 
ftew together a little while; then lift up the fin, lay the ftewed ° 
herbs over and under, cover it with the fkin again, wet it with 
melted butter, ftrew it over with crumbs of bread, and fend it’ 
to the oven to brown ; ferve it hot, with fome good: gravy in 
the difh: The French flrew it over with Parmefan before it 
goes to the oven, 


| Sweeibreads 7 Veal & la Dauphiné. 


'Taxe the largeft fweetbreads you ean get, and lard them; 
open them in fuch a manner as you can ftuff in force-meat, | 
three will make a fine difh : make your force-meat with a 
large fowl or young cock; fkin it, and pluck off all the flefh ; 
take half a pound of fat. ‘and leat bacon, cut thefe very fine 
and beat them in a mortar ; feafon it with an anchovy, fome 
nutmeg, a little lemon-peel, a very little thyme, and fome 
parfley; mix thefe up with the yolks of two eggs, fill your 
-{weetbreads and faften them with fine wooden fkewers; take 
the ftew-pan, lay layers of bacon at the bottom of the pan, 
feafon them with pepper, falt, mace, cloves, fweet herbs, and 
_a large onion fliced ; upon that lay thin flices of veal, and then 
lay on your fweetbreads 5 ; cover it clofe, let it ftand eight or 
ten minutes over a flow fire, and then pour ina quart of boiling 
water or broth ; cover it clofe, and Jet it ftew two hours very 
foftly ; then take out the fweetbreads, keep them hot, ftrain the 
gravy, {kim all the fat off, boil it up till there is about half a 
pint, put in the fweetbreads, and give them two or three mix ~ 
» nutes ftew in the gravy, then lay them in the difh, and pour 

the gravy over them, Garnifh with lemon. 


Another Way to drefs Rdectbeiade 


Do not put any water or gravy into, the flew-pan, but put 
the fame veal and bacon over the fweetbreads, and feafon as 
under direGted ;_ cover them clofe, put fire over as well as un-_ 
der, and when they are enough, take out the fweetbreads, put 
in a ladleful of gravy, boil ity and ftrain it, fkim off all the 
: fat, let it. boil till it jellies, then put in the {weetbreads to 

: glaze 7 


4 
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plaze lay effence of ham in the difh, and lay the fweetbreads |. 
upon it; or make a very rich gravy with mufhrooms, truffles, 
and morels, a glafs of white wine, and two fpoonfuls of 
catchup, Rratnith with cock’s-combs forced, and flewed in 
the gravy. 

oN. B. You may add to the rte, truffles, morels, Be ted 
cock’s. combs, palates, artichoke- bottoms, two {poonfuls of white 
wine, two of catchup, or juft as you pleafe. ; 

*,* There are many ways of drefling fweethreads : > you 
may Tard them with thin flips of bacon, and roaft them with . 
what fauce you pleafe ; or you may marinate them, cut them into 
thin flices, flour them and fry them. Serve them up with fried 
pariley, and either butter or gravy. Garnifh with lemon. 


et, z Salestiveddl én Copdonnier: 


- 'TAxe three fweetbreads and parboil them, take a flew-pan 
and Jay layers of bacon or ham and veal, over that lay the 
fweetbreads on with the upper fide downwards, put a layer of 
veal and bacon over them, a pint of veal broth, three or four 
blades of mace, ftew them gently three quarters of an hour; 
take the fweetbreads out, ftrain off the gravy through a fieve, 2 
and fkim off the fat; make an zumlet of yolks of eggs in the 
following manner: beat up four yolks of eggs, put two ina 
plate, and put them over a ftew-pan of water boiling on the 
fire, put another plate over them, and they will foon be done; 
puta little {pinage-juice into the other half and ferve it the fame 5 
cut it out in {prigs or what form. you pleafe, and put it over 
the fweetbreads in the difh, and keep them as hot as you can;_ 
put fome butter rolled in Hout to thicken the gravy, two yolks 
of eggs beat up in a gill of cream 3 put it over the fire and keep 
ftirring it one way till it is thick and fmooth ; put it under the 
{weetbreads and fend them up, Garnifh with oly and beet 
root. 


Caif’s Chitterlings, or Andeuilles. 


Take fome of the largeft calf’s nuts, cleanfe them, cut 
them in pieces proportionable to the length of the puddings 
you defign to make, and tie one end to thofe pieces ; then take 
fome bacon, with a calf’s udder and chaldron blanched and 
cut into dice or -flices, put them into a ftew-pan and feafon 
with fine fpice pounded, a bay leaf, fome falt, pepper, and fhalot 
cut fmall, and about half a pint of cream ; tofs it, up take off the 
pan and thicken your mixture with four or five yolks of eggs, 
add fome crumbs of bread, then fill up your chitterlings with 
the ftuffing ; keep it warm, tie the other ends with packthread, | 
blanch and boil them Jike hog’s chitterlings, let them grow 
cold in per own liquor my you ferve them up ; broil them 

over. 
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over a moderate fire, and ferve them, up pretty hot..; This. 
fort of andouilles or pidings mutt be made in, fammer, 
when Bs. are feldom killed. ' RR ae By 
Ta drefs Calf? 5 CAD. dai, jbo | | 

Cur acalf’s nut in flices of its length, and the thicknefs of : a 
finger, together with ‘fome ham, bacon, and. the white of F 
chickens cut after the fame manner; put. the whole into a,, 
ftew-pan feafoned with. fale, pepper, ‘fweet herbs, and {pice ; 
then take the guts cleanfed, cut and divide them in parcels, and. 
fill them with your flices; then lay in the bottom of a kettle or , 


pan fome flices of bacon and veal, feafon, them with fome pep-. - 


per, falt, a bay- leaf, and an onion, and. lay fome bacon and. 
veal over, them ; then put in a pint of white wine, and let it few 
foftly, clofe covered, with fire over and under. it, if the pot or 
_ pan will allow it; then, broil the puddings on a fheet. of white 
paper, well buttered on the infide, 
Ta drefs a Calf ’s Liver i in'a Caul, jeune 
“Taxes off the under-fkins, and fhred the liver very : ‘fmall, 
then take an ounce of truffles and morels chopped {mall,. nh ap 
parfley ; roaft two or three onions, ‘take off their muter matt 
coats, pound fix cloves and a dozen coriander-feeds, ‘add them 
, tothe onions, and pound them together in a. marble mortar 5. 
then take them out, and mix them with the liver ; 3 take a pint. 
of cream, halfa pint of milk, and feven or eight new-lai eggs; 
beat them together, boil them, but do not let them. curdle, _ 
fhred a pound of fuet as fmall as you can, half melt it in a 
pan, and pour it into your egg and cream, then pour it inte 
your liver, then mix all well together, feafon it with peppers 
* falt, nutmeg, and a littlethyme, and let it ftand till it is cold ; 
fpread a caul over the bottom and fides of the ftew. pan, and put 
in your hafhed liver and cream all together, fold it up in the 
caul in the fhape of a calf’s liver, then turn it upfide down 
carefully, lay itin a difh that will bear the oven, and do it over 
with beaten egg, dredge it with grated bread, and bake it in an 
oven. Serve it up hot: for a ave courte, . pid 


a Dy Hap a Calf? Liter. , 3 
Larp it with bacon, {pit it firtt, and toatt it: : “ferve it up 
with on - ee | 


Calves? Feet Whi hae re 

‘Cura calf’s Any into four pieces, put it into a (apcespae 
with half a pint of foft water and a middling potatoe ; {crape 
tlie outfide fkin clean off, lice it thin, and a middling onion. 
peéled and fliced thin, fome. beaten Pepper. and falt,. cover it. 
ter | ~~ clofes. 


\MADE ‘PLAIN AND EASY. Be 
clofe, and'let it’ ftew ‘very foftly for about two hours after it 
boils’; be fure to let it fimmer as foftly as you can; eat it with- 
out eer other fauce : it is an excellent difh.. 


lek & | ‘Lo toa Pricaviditles 

a xk two pounds: ‘of lean veal and half a pound of fing 
faet chopped’ fmall, ‘the crumb of a two-penny French roll 
foaked in hot milk ‘{queeze the milk out and putit to the veal; 
feafon it pretty high with’ pepper and falt, and grated nutmeg ; ; 
make it into balls as:big as’ a tea-cup, with the’ yolks of eggs 
over it, and fry them in butter till they are of a fine light brown; 
have a quart of veal broth in a ftew-pan, ftew them gently three. 
quarters of an hodr, thicken it with butter rolled in flour, and 
add the juice.of half'a lemon} put it ina dith with the fauce 
a and 5, eeu with notched lemon and Diet Toot. 


ieee aah a Scotch Hassitf. 

a: een the lights, heart, and chitterlings of a calf, chop 
them very fine, and a pound of fuet chopped. fine; feafon with 
pepper)and fale to your palates; mix in’ a pound of flour or | 
oatmeal, rollit up, and put it into acalf’s bag, and boil it; an 
howir and a half will do it. Somie add a’ pint of good thick 
cream, and putin a little beaten mace, ee oe or nutmeg 5 or 
all- 4 ib is iis “Stale in it. 


bed i slp it five with Frit: 

‘Pawod fcieet meat and fuet 4s: above, and flour, with beaten 
mace, cloves, and nutmeg: to’ el palate, a pound of cur- 
rants »wafhed very clean, a: pound of raifins {toned and chop- 
"ped fine, half a pint: of fack'; mix all well together, and boil 
it in the calf’s bag two hours. You mutt carry it to table in 
r the ee it was pissein in’ * “eau ign : 


: To drefs.a Ham a la Brie olan, 
CLEAR ‘the. knuckle, take off the fwerd, and lay it in water 
to frefhen ;.then tie it about with a {tring ; take flices of bacon | 
and. beef, beat and feafon them well with {pice and {weet herbs; 
then lay them i in the bottom of a kettle, with’ Onions, “par{uipss 
and carrots fliced, with fome cives and parfley3 lay in your ham 
the fat fide. uppermolt,. and cover it with flices of beef, and 
over that with flices of bacon; then lay on fome. fliced roots 
and-herbs the fame as under it: cover it clofe, and ftop it 
clofe with pafte ; put fire both over and under it, and let it ftew 
with a_ very flow fire twelve: houts ; ; put itin a pan, dredge it 
well with grated | bread, and brown it with a hot irom; or put 
it inthe oven, and bake.it one hour: then ferve it upon.a clean. 
napkin, Garnith with raw parfley. - 
Uf, SSeS Ne BEE 
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_' N.B. If you.eat it hot, make a ragoo thus; take a veal 
fweetbread, fome livers of fowls, cocks-combs, mufhrooms, 
and troffles; tofs them up in a pint of good gravy, feafoned 
with fpice as you like it; thicken it with a piece of butter rolled 
in flour, and a glafs of red wine; then brown your. ham as 
above, and let it ftand a quarter of an hour to drain the fat out ; 
take the liquor it was ftewed in, ftrain it, tkim all the fat off, 
put it to the gravy, and boil it up with a fpoonful of browning. 
Tr will do as well as the eflence of ham. Sometimes you 
may ferve it up with a ragoo of crawfifh, and fometimes with 
Carp-fauce. . | ; 3 parte : 


To roaft a Ham or Gammon. | 
Take off the fwerd, or what we call the fkin, or rind, and 
Jay itin lukewarm water for two or three hours ; then lay it in 
a pan, pour upon it a quart of canary, and let it fteep in it for 
ten or twelve hours. When you have fpitted it, put fome 
fheets of white paper over the fat fide, pour the canary. in which 
it was foaked in the dripping-pan, and bafte it all the time 
it is roafting ; whenit is roafted enough pull off the paper, and 
dredge it well with crumbled bread and parfley fhred fine ; make 
the fire brifk, and brown it well. If youheatit hot, garnith it 
with rafpings of bread: if cold, ferve it on a clean napkin, and 

garnifh it with parfley for a fecond courfe. | | 

Or thus: take off the fkin of the ham or gammon, when 
_ you have half-boiled it, and dredge it with oatmeal fifted very 
fine, bafte it.with butter, then roaft it gently two hours; ftir 
up your fre, and brown it quick; when fo done, difh it up, 
- and pour brown gravy in the difh.. Garnifh with bread ra{p. 

ings, if hot; if cold, garnith with parfley, A 


| To make Effence of Ham. ee 

‘TaxeE a ham, and cut off all the fat, cut the Jean in thin 
pieces, and lay them ‘in the bottom of your ftew. pan’; put over 
them fix onions fliced, two carrots, and one parfnip, two or 
three leeks, a few frefh mufhrooms, a little parfley and fweet- 
herbs, four or five fhalots, and fome cloves and mace; put a 
little water at the bottom ; fet it on a gentle ftove till it begins 
to flick; then put in a gallon of veal broth toa ham of four- 
teen pounds, {more or lefs broth, according to the fize of the 
ham,) let it ftew very gently for one hour; then ftrain it off, 
and putit away forufe,, <)) sey 2. ws be: ase 


sit i «Fo puff a Chine of Park. 4 
Make a fluffing of the fat leaf of pork, parfley, thyme, 
fage, eggs, crumbs of bread; feafon it with pepper, falt, fha- 
ih yen ina thal. ‘Tor, | 
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‘Tot, and nutmeg, and ftuff it thick; then roaft it gently, and 
when itis about a quarter roafted, cut the {kin in flips: and 
‘make your fauce with apples, lemon-peel, two or three cloves, 
and a blade of mace; fweeten it with fugar, put fome butter 


in, and have muftard ina cup. 


Yo barbecue a Leg of Pork 

Lay down your leg to a good fire, put into the dripping- 
pan two bottles of red wine, bafte your pork with it all the time 
it is roafting ; when it is enough, take up what is left in the 
pan, put to it two anchovies, the yolks of three eggs boiled 
hard and pounded fine, with a quarter of a pound of — butter and 
half a lemon, a bunch of fweet herbs, a tea-fpoonful of lemon- | 
pickle, 2 fpoonful of eatchup, and ene of tarragon vinegar,: or 
a little tarragon fhred fmall, boil them a few minutes, then 
draw your pork, and cut'the fkin down from the bottom of the 
fhank in rows an inch broad, raife every other row, and roll 
it to the fhank, ftrain your fauce, and pour it on boiling hot); 
lay oyfter-patties all round the pork, and fprigs of green parfley. 


Various Ways of dreffing a Pig. t 
First {kin your pig up to the ears whole, then make a good 
plumb- pudding batter, with good beef fat, fruit, eggs, milk, 
and flour ; fili the fkin, and few it ups it will look like a pig ; 
but you muft bake it, flour it very well, and rub it all over - 
with butter, and when it is near enough,: draw it to the oven’s 
mouth, rub it dry, and put it in again for a few minutes; lay 
it in the difh, and let the fauce be fmall gravy and butter ia 
the difh : cut the other part of the pig into four quarters, roaft 
them as you do lamb, throw mint and parfley on it as it roatts ; 
then lay them on water-crefies, and have mint-fauce in a bafon. 
Any ene of thefe quarters will maké a pretty fide-difh: or 
take one quarter and roaft, cut the other in fteaks, and fry 
them fine and brown. Have ftewed fpinage in the difh, and 
lay the roaft upon it, and the fried in the middle. Garnifh 
with hard eggs and Seville oranges cut into.quarters, and have 
fome butter ina cup: of for change, you may have good gravy 
in the difh, and garnifh with fried parfley and lemon; or you 
_ May make a ragoo of {weetbreads, artichoke-bottoms, truffles, 
morels, and good gravy, and pour over them, Garnifh with 
lemon. Either of thefe will do for a top-difh of a firft courfe. 
You may fricaflee it white for a fecond courfe at top, or a fides 
difh. met “ 
You may takea pig, fkin him, and fill him with force-meat 
made thus: take two pounds of young pork, fat and all, two 
pounds of veal the fame, fome fage, thyme, parfley, a little 
| & 4. lemon- 
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‘Temon-peel, | pepper, falt, mace, cloves, and a nutmeg : mix 
‘them and beat then fine ina mortar, then fill the pig , and 
few it UP. , You may either roaft or bake it. Have nothing but 
‘good gravy in the difh. Or you may cut it into flices, and 
‘Yay the headin the middle. Save the head whole with the fkin 
on, and roaft it by itfelf: when it is enough, cut it in two’ 
and lay it in your difh ; have ready fome good gravy and dried 
fage rubbed in it, thicken it with a piece of butter rolled in 
flour, take out the brains, beat them up with the gravy; and 
pe them into the difh. 

N. B. You may make a very good pie of it, as you may fee | 
in the directions for Bah which rae may either make a bottom 
or’ fide-dith.’: 

You mutt wbleive in your white fricafite that you take off the 
Foti: Or you ‘may: ‘maké"a very good’ difh thus: take a quar- 
‘ter of a pig -fkinieds cut it into chops, feafon them with fpice, 
and wath them with the yolks of eggs, butter the bottom of a 

difh, lay thefe fteaks onthe dith, and upon every fteak lay fome 
Fapeeanese? the thicknefs of half a crown, made thus: Take 
half a pound of ‘veal, and of ‘fat pork the fame quantity, chop 

them very well together, and beat them in a mortar fine ; add 
fome fweet herbs and fage, a little lemon-peel, nutmeg, pep- 
per, and falt,..and ajlittle beaten mace:;- upon this lay a. layer 
of bacon. or, ham, and..then.a bay: leaks 3 take a little fine 
‘ewer and,ftick it juft in. about.two:inches long to hold them | 
together, then ‘pour a, little melted butter over them, and fend 
them to the oyen to bake: when:they are.enough, lay them in 
your difh, and pour. good gravy over EAB aE with Sul oons, 
and garnith with lemon. hide de 


ied goal Ne aia A Pig 8 lp 2 ‘ 

Cur it into quarters, and lay it into “your. ftew- pans put 
in one calf’s foot and the pig’s feet, a pint of Rhenifh wine, the 
juice of four Jemons, and’ one quart of water, three or four 
blades of mace, two or three cloves, | fome falt, and a very little 
piece of lemon- peel ; ‘flove it, or do it over a flow fire two 
hours; then take it up, day the pig into'the dith you intended 
for it; then ftrain the liquor, and when the jelly is cold, fkim 
off the fat, and leave the fettling | at the bottom. Beat. up the 
whites of fix eggs, and boil up with the” jelly. about ten minutes, 


and put it through a bag till it is clear, then pour the Jelly.os onet oo 


- 44 


the Pigs then ferve it up cold i in, the ia i nest: es 


ne ee Collared Pigs? 5 ? 
Kirin a fine young roafting pig, drefs off vi hair and draw i it, 
and wath it clean, tip it open. from on end to the, other, and | 
take out all the ‘bones ; 5 “rub, it all over with: pepper and Mod 
| y ot ittle 


MADE.PLAIN AND EASY. 


little cloves and mace beat fine, fix, fage leaves and {weet herbs 
chopped fmall ; “roll up. your pig tight, and bind it with a fillet; 
fill the pot you intend to. boil it in with foft water, a bunch of 
{weet herbs, fome pepper-corns, fome cloves and mace, a hand- 
ful of falt, and a pint of vinegar; when the liquor boils, putin _ 
your pig; boilit till itis tender ; take it-up, and when it is al- 

‘moft cold bind it‘over again, put it into an earthen pan .and — 
pour the liquor your pig was boiled in over it, and always keep 
‘it covered ; when you want it, take it out of the pan, untie the 
fillet as Yat as you want to cut it; then cut it in n IGA and. bay 
it i in your difh. Garnith with parfley. 


To drefs a Pig the F rench Way. 

Sprr’your pig, lay it down to the fire, Jet it roaft till i€ fs 
thoroughly warm, then cut it off the (pit, ‘and divide it in 
‘twenty pieces. “Set them to ftew in halfa pint of white wine 
and a pint of ftrong broth, feafoned‘with grated nutmeg, pep- 
per, two onions Cut’ fall, ‘and fome ftripped thyme. Letit 
‘{tew an ‘hour, then put to it half a pint of ftrong gravy, a piece 
of butter rolled in’ flour, forme anchovies, and ‘a fpoonful of 
vinegar or mufhroom-pickle ; when it is enough, lay it in 
your difh, and pour “the: gravy over its, thea garnith: with 
orange and lemon. 


To drefs a Pig aw Pere Diwille, 


Cur of the head, ‘and.divide it into quarters; lard them 
with bacon, feafon them well with mace, cloves, pepper, nut 
meg, and fait. . Lay, ajlayer:of fat bacom:at the ‘bottom ofa 
kettle, Jay the head inthe middle, andy the quarters round 5 
then put-in-a bay- leaf; an onion fliced, leron;. carrots, parf- 
nips, parfley, and cives ; cover it again with bacon, put in-a 
quart of broth, ftew it over the fire for an hour, and ‘then take 
it up; put your pig into.a ftew-panoor kettle, pour in a bottle 
of white wine, ;cover it clofe, and let it.flew for)an hour very 
foftly. If you would. ferve. it. cold, let vit ftand till it is fo 
then drain: 1 it well, and wipe.. ‘it, that it may look. white, caind 
lay it in a dith with, the headin the middle and the quarters 
round, then throw fome. green parfley all over s.or any one of 
the quarters is a very pretty difb,Jaid on water-crefles, If you 
would have it hot, whilft.your,pig. is ftewing in the wine, take 
the firft gravy it was flewediin,.and ftrain it,’ fkim of all the 
fat, then take a{weetbread cutinto five or fix flicesy fome truffles, 
morels, and mufhrooms ; ftew all together till they are enough, 
thicken it with the yolks of two, eggs, or apiece iof butter 
rolled in flour, and when. your pig is enough, take it-out, and 
Jay it in your difh ; put the wine it was-ftewed in to the ‘fagoo, 
te PPh: us over, the Pigs. and garnifh with lemon... pees 05 

eneis . aa 4 Pig 
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is Pig Matelote, : edi My 

Gir and feald your pig, cut off the head and hetlitoue, 
“bien cut your pig in four quarters,’ put them with the head and 
toes into cold water 3 cover the bottom of a ftew-pan with flices 
of bacon, and place over them the faid quarters, with the 
pettitoes, and the head cut in two. Seafon the whole, with 
pepper, falt, thyme, bay leaf, an onion, and a bottle of white 
wine; lay over more flices of bacon, put over ita quart of 
water, and let it boil. Take two large eels, fkin and gut them, 
and cut them about five or fix inches long; when your pig is 
half done, put in your.eels, then boil a dozen of large craw- 
. ih, cut off the claws, and take off the fhells of the tails; and 
when your pig and eels are enough, lay firft your pig and the 
pettitoes round it, but»do not put in the head, (it will bea 
pretty difh cold,) then lay your eels and crawfih over them, 
and take the liquor they were ftewed in, fkim off all the fat, 
then add to it halfa pint of firong gravy, thickened with a little 
piece of butter rolled in flour, and a {poonful of browning, and 
pour over it, then garnifh with crawfifh and lemon. This will 
do for a firft courfe or remove. Fry the brains and lay round, 
and all over the difh, 


To drefs a Pig lke a fat Lamb. 


. Taxe a fat pig, cut off his head, flit and trufs him up like 
-alamb ; when he is flit through the middle and tkinned, par- 
boil hima little, then throw fome parfley over him, roalt it 
and dredge it. Let your fauce be half a pound of butter and 
a pint of cream, ftirring all together till it is fmooth; then 
pour it over and fend it to table. 


Barbecued Pig. 


_ Havine dreffed a pig ten or twelve weeks old, as if you ine 
tended to roaft it, make a force-meat in the following manner: 
take the liver of the pig, two anchovies, and fix fage leaves 

chopped fmall; put them into a marble mostar with the crumbs 
of a penny-loaf, half a pint of Madeira wine, four ouces of but- 
ter, and half a tea-{poonful of Cayenne pepper, beat them all 
together to a pafte, put it into your pig’s belly, and few it up; 

_ day your pig down, at a good diftance, before a large biifk 
fire ; put into your dripping- pan two bottles of red wine and 
one of Madeira, balte it with the wine all the time it is roafting, 
and when it is half roafted, put two penny loaves under the pig 5 
if there is not wine enough putin more, and when the pig is 

_ pear done, take the loaves and fauce out of the pan, and put 
to the fauce nat a lemon, a bundle of fweet herbs, an anchovy 
chopped 
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chopped fmall, boil it five minutes, and then draw your pig-when 
it has: soaiteds four hours; put into the pig’s mouth an-orange 
‘or lemon, and a loafion each fide; fkim off the fat, and ftrain | 
your fauce through a fieve, and pour over the pig boiling hot ; 
ferve it up garnifhed with lemon and barberries; or you may 
bake it, only keep it. bafting with wine. 


To drefs Pigs? Petites. 


PuT your pettitoes into’ a fauce-pan with half a pint of 
water, a blade of mace, a little whole pepper, a.bundle of 
{weet herbs, and an onion. Let them boil five minutes, then 
take out the liver, lights; and heart, mince them .very fine, 
grate a little nutmeg over them, and fhake a little flour on them; 
Jet the fect do till they are tender, then take them out and ftrain 
the liquor, put all together with a little falt and a piece of 
butter as big as 2 walnut, fhake the fauce-pan often, let it fim- 
mer five or fix minutes, then cut fome toafted fippets and lay 
round the difh, lay the mince-meat and fauce in the middle, 
and the pettitoes {plit round it. You may add the j IGF of half 
a lemon, or a very little vinegar. 


To make a pretty Difb of a Breaft of Venifin, 

Take half a pound of butter, flour your venifon, and fry 
it of a fine brown on both fides ; then take it up and:keep it 
hot covered in the difh ;. take fome flour and ftir it into the 

- butter till it is quite thick and. brown (but take great care it 

do not burn), ftir in it half a pound of lump-fugar beat fine, 
and pour in as much red wine as will make it of the thicknefs 
of aragoo; fqueeze in the juice of a lemon, give it a boil up, 
and pour it over the venifon, Do not ‘garnifhy the dith, but 
fend it to table, 


To boil a Haunch or Neck of Penifoe. 


Lay it in fale for a-week, then boil it in a cloth well flour- 
ed’; for every pound of venifon allow a quarter of an hour for 
the boiling. For fauce you mutt boil fome cauliflowers, pulled 
into little fprigs, in milk and water, fome fine white cabbage, 
fome turnips cut into dice, with fome beet-root cut into. long 
narrow pieces-about an inch anda half long and half aninch — 
thick ; lay a fprig of cauliflower, and fome of» the turnips 
mathed with fome cream and a little butter ; let your cabbage 
be boiled and. then beat in a fauce-pan with a piece of: butter 
and falt, lay that next the cauliflower, then the turnips, ‘then 
cabbage, and fo on till the difh is full; place the beet-root here 
and there, juft as you fancy: it det ke! very pretty, and j is a fine 
wit Haye a hitte melted butter in a cup, if wanted. 

B. A. 
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oo NBs A leg of mutton: cut venifon-fafhion, and drefled the 
| fame.way, i is a pretty difh ::or afine neck, with the ferag’ cut 
off, This) eats -well -boiled OF: i awe ey are dei 
sagen Mone Gay cis ore .nele) : 
Linh Cee a SAPS TOS Pap 
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: ‘CHAP. Vi ad 
To DRESS POULTRY, GAME, te, 


To rea? a Turkey. 


pH E bet way to roaft a turkey is to loofen the fkin on the 
breaft, and fil! it with force-meat, made thus: take a 
quarter of a pound of beef-fuet, as much of crumbs of bread, 
a little lemon-peel, an anchovy, fome nutmeg, pepper, parley, 
and a little thyme. Chop and beat them all well together, mix 
them with the yolk of an egg, and fluff up the breaft; when 
_ you have no fuet, butter will do: or you may make your force- 
- meat thus: fpread bread and ‘butter thin, and grate fome nut- 
meg over it; when you have enough-roll it up, and fluff the 
breaft of the turkey ; then roaft it of a fine brown, but be fure 
‘to ‘pin fome white’ paper on'the breaft till it is near enough. 
"You muft have good gravy in the difh, and bread-fauce, made 
thus: take a good piece of crumb, put it'into a pint of water, 
with a blade or two of mace, two or thrée cloves, and fome — 
whole pepper. Boil it up five or fix | times, ' ‘then with a fpoon 
take-out the fpice you had before put in, and then you mutt 
pour off the water (you may boil an onion in it; if you pleafe); 
then beat up the bread with a good piéce‘of butter and a little 
falt. Or onion-fauce, made thus: take fome onions, peel 
~ them, and cut them into thin flices, and boil them half an hour 
_in milk and: water; then drain the water from them, and 
beat ‘them up with a good piece :of butter; fhake a little flour 
in, and ftir it all together witha little cream: (if you have it), 
-orimilkewill» do; stn abe fauce: into ‘boats, garnifh with 
7 Jemon:. a “st i 

« Another -way. to goss! bined tall half’ a’ ie of oyfters, 
Pemaashe liquor, and put the: oyfters with the*liquor into a 
- fauce-pan, with a blade, or.two of mace; letsthem juft lump, 
then pour. in a glafs of white wine, Jet it boil:once, and thicken 
it with..a piece of butter rolled in flour. “Serve this up ina 
bafon by itfelf, with good gravy in the difhy for every body does... 
not Jove oyfter: fance. ‘This makes a pretty fide-difh for fupper, , 
or a corner-difh of atable for dinner.. If you chafe it in the 
difh, add half a pint of. gravy, and boil it up: together. <a 
Ai Th” | auce 


, 
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fauce is good either with boiled or roafted turkies or fowls; but: 
' you may leave the gravy out, adding as get butter as will do: 
for fauce, and garnifhing with Jemon. 

‘Another bread-fauce: take fome mre ie pitedy role 
through ‘a fine cullender, put to it a pint of milk, a little butter, 
and fome falt, a few corns of white pepper, and an onion 5 boil ' 
them for fifteen minutes, take out the onion and beat it up well, 
rg tofs it up and ~~ it in your fauce- boats.’ 


A white ace for Fewls or Chote pete 


PAwt a little ftrong veal gravy, with a little white pepper,” 
mace, and fale boiled in it; have it-clear‘from any fkin or fats’ 
as much cream, with a little flour mixed in the cream, a little dl 
mountain wine to your liking ;'boil it up: ‘gently for five minutes, 
then pain it over your chickens or ei or in boats. 


: 
he. yee ye 


To eile Mack Oyfter- Sauce, bither fom Tuthins or Eowls boiled, 


‘Force the turkies or fowls as above, and make your ottiegs - 
thus: take a quarter of a pint of water, “an anchovy, a bladeor 
two of mace, a piece of lemon-peel; and five or fix” whole 
pepper-corns ; boil thefe together, then ftrain them, add a$ much - 
butter with a little four as will do for fauce ; let it boil, and lay 
ee round the fowl or Aurkey. Garnith with lemon. MOON 


To bak Mufbroom- Sitihe for bite Fowls of all Sorts. 

in Wee: a quart of frefh mufhrooms, well cleaned and wathed, 
cut them in two, put them in a ftew- -pan, with a little butter,” 
a blade of mace, and a little fale ; ftew it gently for half an hour,” . 
then‘add a pint of ‘cream ‘and the yolks of two eggs beat very — 
well, and keep ftirring it till it boils up; then fqueeze half a- 
lena, put it over-your fowls or turkies, or in bafons, or in | 
a difh, with a piece of French bread, firft buttered then toafted 
brown, and juft dip it in: boiling water; put it in the dith, 
and the mufhrooms over. 3 


Mufbroom- Ce ee white Fowls boiled. 

Take half a pint of cream and a quarter of 2 pound of 
butter, ftir them together one way till it isthick ; then add a_ 
fpoonful of mufhroom-pickle, pickled avufhrooms, or frefh, if 
you have them, Garnifh ss with lernon, 


To r) make Gelery-Sance, either hi roafted or boiled Fowls, che 
_, Partridges, or any other Game. 

‘Tae a fene bunch of celery, wafh and pare it very clean, 
cut it into little thin bits, and boil it foftly ina little water till 
it is tender; then ah a little beaten mace, fome nutmeg, pep-- 

ok, , : _ ~per, 
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. pers: and falt, thickened with a good piece of butter rolled in” 
flour; then boil it up and pour in your difh. ! 

You may make it with, cream thus: boil your celery” as 
above, and add fome mace, nutmeg, a piece of butter as big 
as.a walnut rolled in flour, and half a pint of cream; boil 
that all together. 


To make brown Celery- Sauces 


Stew the celery as above, then add mace, nutmeg, peppers. 
falt, a piece of butter rolled in flour, with a glafs of red wine, 
a fpoonful of catchup, and half a pint of good gravy; boil all 
thefe together, and pour into the difh. Garnifh with lemons 


To few a Turkey or Fowl in Celery Sauce. 

You muft judge according to the largenefs of your turkey 
or fowl what celery or fauce you want. ‘Take a large fowl, 
put it into a fauce-pan or pot, and put to it one quart of good 
broth or gravy, a bunch of celery wafhed clean and cut fmall, 
_with fome mace, cloves, pepper, and all-fpice, tied loofe in a 
muflin rag; putin an onion and a fprig of thyme, a little: fale. 
-and Cayenne pepper ; let thefe ftew foftly till they are enough, 
then add a piece of butter rolled in four; take up your fowl 
and pour the fauce over it. An hour will do a large fowl, or 
a {mall turkey; but a very large turkey will take two hours to 
do it foftly. If it is over-done or dry, it is fpoiled ; but you 
- may bea judge of that if you look at it now and then. Mind 
to take out the onion, thyme, and fpice before you fend it to 

tables (4 
— N, B. A neck of veal done this zisay is very good, and ua 
take two hours doing. 


Zo make Ego-Sauce proper for roafled Chickens. 
MELT your butter thick and fine, chop two or three hard- 
_ boiled eggs fine, put them into a bafon, pour the butter over 
them, and have geod gravy in the difh. 


Shalot-Sauee jr roafted Pisoh, 
“Take fix fhalots chopped fine, put them into a fauce-pan 
with a gill of gravy, a a fpoonful of vinegar, fome pepper and 
falt, ftew them for a minute; then pour them into your difh, 
or put it in fauce-boats, ware 


' Carrier- Sauce., te 

Take a Spanifh onion, and cut it in thin flicees put it 
into a deep plate, take half a pint of boiling water, with a 
{poonful of vinegar, a little pepper and falt, and pour it over 
the onion, | 
a 4 , Shalot- 


MADE PLAIN AND EASY; 9g. 


Shalot- ‘Suice fra Serag, of Mutton boiled, : 
Take two fpoonfuls of the liquor the:mutton i is boiled in, . - 
two fpoonfuls of vinegar, two, or three fhalots cut fine, with a. . 
little falt ; put it into a fauce-pan, with a piece of butter as 
big as a walnut rolled in alittle flour; ftir it together, and give 
it aboil. For thofe who love fhalot, it, is the prettieft fauce 
that can be made to a fcrag of mutton. 


To drefi Livers with Mufbroom- Sauce, : 


Take fome pickled or freth muthrooms cut fmall (both if 
you have them), .and.let the livers be bruifed fine, with a good 
deal of parfley chopped fmall, a fpoonful or two of catchup, ‘a 
_gilafs of white wine, and as much good gravy as will make fauce 
enough ; thicken it with a piece of butter rolled in flour. 
This does either for roafted or boiled, 


A pretty little Sauce. - | | 

-T axe the liver of the fowl, bruife it with a little of the 

liquor, cut a little lemon-peel fine, melt {ome good butter, and | 

mix the liver by degrees 5 give it a boil, and pour it into 3 tie | 
dith, 

Lo make Lemon-Sauce for boiled Fowls. 


Take a lemon and pare off the rind, cut it into flices, and 
take the kernels out, cut it into fquare bits, blanch the liver of 
the fowl, and chop it fine; mix the lemon and liver together 
in a boat, and pour fome hot melted butter on it, and ftir it 
up. Boiling-of it will make it go to oil. 


A German Way of dreffing Fowls, 

TAXeE a turkey or fowl, ftuff the breaft with what force- 
meat you like, and fill the body with roafted chefnuts peeled. — 
Roaft it, and have fome more roafted chefnuts peeled, put them 
in half a pint of good gravy, with a little piece of butter rolled 
in flour; boil thefe together with fome fmaill turnips and 
faufages cut in flices, and fried or boiled. Garnith with chef- 
nuts. _You may leave the turnips out. . 

N. ie You ohh drefs ducks the fame way. 


Ta drefi a Turkey or Fowl to Porfittion. 

Bone them, and make a force-meat thus: take the Aefh af - 

a fow], cut it fmall, then take a pound of veal, beat it in a 
mortar with half a pound of beef-fuet, as much crumbs of 
bread, fome mufhrooms, truffles, and morels cut fmall, a few 
fweet herbs and parfley, with fome nutmeg, peppers ane fale, 
a litgle mace sete fome lemon-peel cut fine; mix all thefe 
together 
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together with the yolks of two eggs, then -fill your tarkey 
and roaft it. This will do: for.a large turkey, and fo in pre- 
portion for a’ fowl.’ Let your: fauce be good gravy, with mofh- " 
rooms, truffles, and morels init: then garnifh with ae i and 
for’ ilo ie fake, ree may lard your fowl or turkey. 


syns a ih ‘flew a Turkey brown. : 

Take your tutkey after it is nicely picked and drawn, fil 
the {kin of the breaft with. force-meat,.and put an anchovy, 
a fhalot, and alittle thyme in the belly ; 3 lard the breaft with 
bacon, then’put a-good ‘piece of butter’ in the ftew-pan, flour 
the turkey, and fry it juft of a fine brown; then take it out, 
and put it into a deep ftew-pan, or little pot, that will juft 
hold it, and put in ‘as much gravy as will barely cover it, a 
glafs of white’ wine, fome whole pepper, mace, two or three 
cloves, and a little bundle of -fweet herbs’; cover it clofe, and- 
flew it for an hour, then take up the turkey, and keep it hot 
covered by the fire, and boil the fauce to about a pint, ftrain it 
off, ‘add the. yolks of two eggs and‘a piece of butter rolled in 
flour 3 ftir it till it is thick, and then “lay your turkey’in the | 
difh ‘and’ pour your fauce over it. You may have ready fome 
little French loaves about the bignefs of an egg, cut off the” 
tops, and take out the crumb; then fry them’of a fine brown, 
fill them -with ftewed. oyfters, them round: the diffs; ge 
garnifh with lemon. i 


| (To flew a Turkey brown the nice Way, 

Bone it, and fill it with a forceemeat made thus: take the 
fleth of a fowl, half a pound of veal, and the fleth of two 
pigeons, with a well- picked or dry tongue, peel it, and chop it 
all together, then beat itin a mortar, with the marrow of a beef 
bone, or a pound of the fat of a loin of veal; feafon it with, 
two or three blades of mace, two or three yer and half .a: 
‘nutmeg dried at a good diftance from the fire, and. pounded, . 
‘with a little pepper and falt ; mix all thefe well together, fill. 
your turkey, fry it of a fine brown, and put it into alittle pot ~ 
that will juft hold it; lay four or five fkewers at the bottom 
of the pot to keep the turkey from fticking; put in a quart of 
‘good beef and veal gravy wherein was boiled {pice and {weet 
herbs, cover it clofe, and let it ftew half an hour; then put 
in. a glafs of white wine, one fpoonful of catchup, a large 
fpoonful of pickled muthrooms, and a few frefh ones (if you _ 
have them), a few truffles and morels, a piece of butter as big 
asa walnut rolled in four ; ; cover it clofe, and let it ftew half 
an hour longer ; get the little French rolls. ready fried, take: 
fone oytters and ‘ftrain the liquor from them, then put the 


oyfters and liquor into a fauce- pan, with a blade of mace, a 
little 
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dittle white wine, anda piece of butter rolled.j in flour ; ; Tet them. 
ftew till thick, then fill the loaves, lay the turkey in the dith, 
and pour the “fauce over it. If there is any fat on the gravy 
take it off, and. lay the loaves on each, fide of the turkey. Gar- 
nifh with lemon when you have no: loaves, and take oyfters 
dipped in butter and fried, 

Ne B. 'The fame will do for any white fowl. 


 Turkies and Chickens dreffed after the Dutch Way. 
‘Bort them, feafon them with falt, pepper,.and cloves ; then 
to every quart of broth put a quarter of a pound of rice: or 
vermicelli : it is eat. with fugar and cinnamon. The two 
laft berg be left i | sae 


A Turkey ipspiet after the Hamburgh Woy: 

‘TAKE. one pound of beef, three quarters of a pound of fuet, 
mince it very fmall, feafon it with falt, ‘pepper, cloves, mace, 
and (weet-marjoram 3 then mix two or three eggs with it, 
rele) the fin all niet the turkey, and ftuff, and noalt IR 


4 Turkey 2 ia daub, to be fent up hot. . 

Chie the turkey down the back jut enough to bone it, 
without fpoiling the look of it, then ftuff it with a nice force- 
meat niade- of oyfters chopped ‘fine, crumbs of bread. pepper, 
falt, thalots, a very little thyme, parfley and butter, fill it as 
full as you like, and few it up with a thread, tie it up in aclean 
cloth and boil it very white, but not too much. You may 
ferve it‘up with oyfter-fauce made good, or take the bones with 
a piece of veal, mutton, and bacon, and make arich gravy 
“feafoned with pepper, falt, fhalots, and a little’ bit of mace, 
firain it off through a fieve, and ftew your turkey in it, (after ~ 
it is half boiled,) juft half_an hour, difh it up in the gravy 
after it is well tkimmed, ftrained, and thickened with afew 
mufhrooms ftewed Spiice, or feed pallets, force-meat’ balls, 
fried oyfters, or fweetbreads, and pieces of lemon. Dith it 
up with the breaft upwards; if you fend it up garnifhed with 
pallets,‘ take care to have them ftewed tender firft; before 
you add them to the turkey, you may put a few moréls and 
truffles in your fauce, if you | like it, but take care to wath 
them clean. | 


Turkey @ Ja Vaa te Jent up ‘cold. 


Bone: the turkey,’ and feafon it with. pepper.. wand falt, thea, 


{pread over it fome flices of ham, upon that fome force-meat, 
upon that a fowl, boned and feafoned:as above, then more ham 
ind force-meat, then few it up with thread ; cover the bottom 


| of the flew-pan ih ‘veal and ham, then lay in the turkey the 
i break 


ire 
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breaft down, chop all: the bones to pieces, and put them oft 
the turkey, cover the pan and fet it on the fire five minutes, 
‘then put in as much clear broth as will cover its Jet it boil 
two hours, when it is more than half done, put in one ounce 
 pfifing-elafs and a bundle of herbs. When it is done enough, 
take out the turkey, and ftrain the jelly through a hair fieve, 
fkim off all the fat, and when it is cold, lay the turkey upon 
it, the. breaft down, and cover it with the reft of the jelly. 
Let it-ftand in fome cold place ; when you ferve it up, turn it 
on the difh it is'to be ferved in: if you pleafe, you may fpread 
butter over the turkey’s breaft, and put fome green parfley or 
flowers, or what you pleafe, - and in what form you likes 


A Turkey, Fe. in Folly. 

Bor a turkey, or a fowl, as white as you can, let it ftand 
till cold, and have ready a jelly made thus: take a fowl, fkin 
it, ae, off all the fat, do not cut it to pieces, nor break the 
bones; take four pounds of a leg of veal, without any fat or 
fkin, put it into a well- tinned fauce-pan, put to it full three 
quarts of water, fet it on‘a very clear fire till it begins to 
fimmer ; be fure to {kim it well, but take great care it does 


not boil, When it is well feienareds fet it fo as it will but © 


jut feem to fimmer; put to it two large blades of mace, half 
a’ nutmeg, and twenty corns of white pepper, a little bit of 
lemon-peel as big as a fixpence. . This will take fix.or feven 
hours doing. When you think it is a ftiff jelly, which you 
will know by taking a little out to cool; be fure to fkim off all 
the fat, if any, and.be fure not to ftir the meat in the fauce~ 
pan. A quarter of an hour before it is done, throw in a large 
tea-{poonful of falt, fqueeze in the juice of half a fine Seville 
orange or lemon; when you think it is enough, ftrain it off 
through a clean fieve, but do not pour it off quite to the bot- 
tom, for fear of fettlings. Lay the turkey or fowl in the dith 
you intend to fend it to the table in, beat up the whites of 
ix eggs to a froth, and put the liquor to it, then boil it five or 
fix minutes, and run it through a jelly-bag till it is very clear, 
then pour the liquor over it, let it ftand till quite cold 5 colour 
fome of the jelly in different colours, and when it is near cold, 
with a fpoon fprinkle it over, in what form or fancy you pleafe, 
and fend it to table; a few naftertium Mowers ftuck here and 
there, look pretty, if you can get them, but thefe as well as 
lemon, &c. are entirely fancy. This is a very pretty difh for 
a cold collation or.a fupper. All forts of birds or fowls may be 
done ai way. 
A Fowl 2 la Braif. 

Truss your fowl, with the legs turned into the belly, feafon 


it both infide and out, with beaten mace, nutmeg, ie kai z 
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afd falt, lay a layer‘of bacon at the bottom of a deep Rew-pan, 
then a layer of veal, and afterwards the fowl, then put in an 
onion, two or three cloves ftuck ina little bundle of fweet 
herbs, with a piece of carrot, then put at the top a layérof | 
bacon, another of veal, and a third of beef, cover it clofe, and 
let it ftand over the fire for two or three minutes, then pour in 
a pint of broth, or hot water; cover it clofe, and let it ftew an 
‘hour; afterwards take up your fowl, ftrain.the fauce, and after 
you have fkimmed off the fat, boil it down till it is of a glaze, 
then put it over the fowl, You may add juft what you pleafe 
to the fauce. A ragooof fweetbreads, cocks’-combs, truffles, 
and morels, or mufhrooms, with force-meat balls, leok very 
pretty, or any of the fauces above, 


A Gapon done after tht French Way, 

Take a quart of white wine, feafon the capon with falt,’ 
cloves, and whole pepper, and a few fhalots; then put the capor 
in an earthen pan ; you muft take care it has not room to fhake 3 
it muft be covered clofe, and done on a flow charcoal fire, 


To reaft a Fowl with Chefauts. | 

Friest take fome chefnuts, roaft them very carefully, fo as 
not to burn them; take off the fkin and peel them; take about 
a dozen of them cut fmall, and bruife them in a mortar; par- 
boil the liver of the fowl], bruife it, cut about a quarter of a 
pound of ham or bacon, and pound it ; then mix them all to- 
gether, with a good deal of parfley chopped fmall, a little fweet. 
herbs, fome mace, pepper, falt, and nutmeg; mix thefe to- 
gether and put into your fowl, and roaft it. The beft way of 
doing it is to tie the neck, and hang it up by the legs to roaft - 
with a ftring, and bafte it with butter. For fauce, take the reft 
of the chefnuts peeled and fkinned ; put them into fome good 
gravy, with a little white wine, and thicken it with a piece of 
butter rolled in flour; then take up your fowl, lay it in the 
difh, and pour in the fauce. Garnifh with lemon, 


7 To marinate Fowls. 

Take 2 fine large fow! or turkey, raife the fkin from the 
breaft-bone with your finger; then take a veal {fweetbread and 
cut it fmall, a few oyfters, a few mufhrooms, an anchovys 
fome pepper, a little nutmeg, fome lemon-pecl, and a little 
thyme ; chop all together fmall, and mix it with the yolk of am 
egg, fluff itin between the fkin and the flefh, but take great — 
care you do not break the fkin; and then ftuff what oyiters 
you pleafe intothe body of the fowl. You may lard the breait 
ef the fow! with bacon, if youchufe it. Paper the breaft, and 

aor H 2 foalt 
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Foatt it, Make good . gravy, and garnith. with, lemon. st ae 
may add Mic mawiheogm® to the fauce,, © re 
a dae ‘Ta rae a Frangas Incopades. ! ‘ eet 
“T AKE three quarters of a pound of lean bacon or: ham; two 
‘large onions fliced, four fhalots, and two quarts of water, with 


a little beaten pepper, cloves, and mace, and a penny worth ae 


faffron,. few. it. gently till it is. reduced to three pints, and 
ftrain it through a fieve ; cut two fowls, as. for a fricaflee, and 
ftew them in the broth till they are tender ; mix two fpoonfuls 
of four in two fpoonfuls of vinegar, and beat it up with fome 
of the liquor till it is quite fmooth ; and mix the whole toge- 
ther, and boil it for ten minutes gently; put fippets ina foup- 
difh, and pour it all over them, You may add fmall force, 
meat balls, if you pleafe, in it; or you may make it of veal in 
the form of veal olives ; and. you may fend it in a Iriel ‘if 
you like. ; sno 
p Adipeek la Sainte ‘Afepaheaml 

sar having trufled the legs in the body, flit them ations 
the back, fpread them open on a table, take out the thigh. 
bones; and beat them with a rolling-pin; then feafon them 
- with pepper, falt, mace, nutmeg, and {weet herbs; after. that 
take a pound and a half.of veal, cut it into thin flices, and lay 
it in a ftew-pan, of a convenient fize, to ftew the pullets in 5 _ 
cover it, and fet it over.a ftove or flow fire; and when it begins 
to cleave to the*pan, ftir in a little flour, fhake the pan about 
till it be a little brown; then pour in as much broth as will - 
ftew. the: fowls, ftir. it together, put ina little whole pepper, an — 
onion, and a little piece of bacon or ham; then lay in your 
fowls, cover them clofe, and let them ftew half an hour; then 
take them: out, lay them on the gridiron to brown on the ins 
fide; then lay them before the fire to do on the outfide; ftrew 
them over with the yolk of an egg, fome crumbs of bread, and 
bafte them with a little butter; Jee them be of a fine brown, 


2 


and boil the:gravy tll there is’ about: enough for fauce 5 ftrain 


_it, puta few mufhrooms in, and a little piece of butter rolled 
in flour ; Jay the pullets in the ni and pour in the fauce. 
Garnifh with lemon:. 
WN, B. You may brown them in an oven, or fry them, which 
1 eee 
‘Chichen: Surpri Zee 
Ir a fmall difh, one large fowl will do; ‘att it, and take 
the lean from the bone; cut it in thin ffices; about an inch 
long, tofs it-up with fix or feven fpoonfuls of cream, ) anda 
_ piece of butter:rolled in flour, as big as a walnut, - Boil it-up 
and. tet it to cool ; F then cut fix: or feven thin flices of sa 
roun 
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round, place them in a patty-pan, and put fome force-meat 
on each fide ; work them up in the form of a French roll, with 
a raw egg in your hand, leaving a hollow place in the middle; 
put in your fowl, and cover them with fome of the fame force: 
meat, rubbing them, fmooth with your hand anda raw eggs 
make them of the height and bignefs of a French roll, and 
throw a little fine grated, bread over them. Bake them three 
quarters or an hour, in a gentle oven, or under a baking cover, 
till they come to a fine brown, and place them on your ma- 
zarine, that they may not touch one another; but place them 
fo that they, may not fall flat in the baking ; or you ‘may form 
them on your table with a broad kitchen-knife, and place them 
on the thing you intend to bake them on. You may put the 
leg of a chicken into one.of the loaves you intend for the mid- 
dle. Let your fauce be gravy, thickened with, butter and a 
little juice of lemon. This is a pretty fide-difh for a firft courfe, 
fummer or winter, if you can get them. 


Chickens in Savoury Felly. | . 
Roast two chickens,. then: boil a gang of calf ’s-feet toa 
{trong jelly, take out the feet; {kim off the fat, beat the whites 
of three eggs very well, then mix them with half a pint of 
‘ white wine vinegar, the juice of three lemons, a blade or two 
of mace, a few pepper-corns, and a little falt, put them to your 
jelly ; when it has boiled five or fix minutes, run it through a 
jelly-bag feveral times till, it is very clear, then put a little in 
the bottom of a bow! that will hold your chickens; when they © 
are cold, and the jelly quite fet, lay them in with their breafts _ 
down, then fill up your bow]. quite full with the reft of your 
jelly, which you muft take care to keep from fetting, (fo that 
when you pour it into your bow] it will not break,) let it 
ftand all night, the next.day put your bafon into warm water, 
pretty near the top; as foon as you find it loofe in the bafon, 
lay your difh over it, and turn it out upon it... : 


Chickens roafted with Force-meat and Cucumbers. — 

TAKE two chickens, drefs them very neatly, break the | 
breaft-bone ; and make force-meat thus ; take the flefh of a 
fowl, and of two pigeons, with fome flices of -ham or bacon 5 
chop them all: well together, take the crumb of a penny-loaf 
foaked in milk and boiled, then fet to cool; when it is cool, 
mix it all together ; feafon it with beaten mace, nutmeg, pep- 
per, and alittle falt, a very little thyme, fome parfley, anda 
little lemon-peel, with the yolks of two eggs; then fill your 
_ fowls, fpit them, and tie them at both ends; after you have 
,papered the breait, take four Sete cut them in two, ae 

} on cee on ay 
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lay them in falt and water two or three hours before; then dry 
them, and fill them with fome of the force-meat, (which you 
muft take care to fave,) and tie them with a packthread ; flour 
them, and fry. them of a fine browns; when your chickens are 
enough, lay them in the difh, and untie your cucumbers; but 
take care the meat do not come out ; then lay them round the 
chickens, with the flat fide downwards, dnd the narrow end 

upwards. You muft have fome rich fried gravy, and pour into 

the difh; then garnifh with lemon, =~ aed a 

N.B. One large fowl done this way, with the cucumbers 

laid round it, looks pretty, and is a very good difh, . ' 

; 


| | Chickens & la Braife. . 
’ axe a couple of fine chickens, lard them, and feafon 
‘them with pepper, falr, and mace; then lay a layer of veal in 
the bottom of a deep ftew-pan, with a flice or two of bacon, 
an onion cut to pieces, a piece of carrot, and a layer of beef; 
- then lay in the chickens with the breaft downward, and a 
bundle of fweet herbs; after that, a layer of beef, and put in 
a quart of broth or water; cover it clofe, let it flew very 
foftly for an hour, after it begins to fimmer. In the mean time, 
get ready a ragoo made thus: take a good veal fweetbread or 
awo, cut them fmall, fer them on the fire, with a very little 
broth or water, a few cocks’-combs, truffles, and morels; cut 
fmall, with an ox-palate, if you have it; flew them all toge- 
ther till they are enough ; and when your chickens are done, 
gake them up, and keep them hot; then  firain the liquor they 
were ftewed in, fkim the fat off, and pour into your ragoo; 
add a glafs of red wine, a fpoonful of catchup, ‘anda few 
mufhrooms; then boil “all together with a few artichoke-bot- 
qoms cut in four, and afparagus-tops. If your fauce is not 
thick enough, take a little’ piece of butter roiled in Hour; and 
when enough, lay your chickens in the difh, and pour the tin 
goo over them. «Garnifh with lemon. © 
Or, you may-make your fauce thus: take the gravy the fowls, _ 
~~ were ftewed in, ftrain it, fkim off the fat; have ready half a. - 
pint of oyfters with the liquor frained; put them to your 
gravy with a glafs of white wine, a good piece of butter rolled 
in flour ; then boil them all together; and pour over your fowls. 
Garnith with lemon, | co aia e 
hg. Fo broil Chickens. : 
Srit them down the back, and feafon them with pepper 
_and {alt ; lay them on a very clear fire, and at a great diftance. 
| © Let the infide lie next the fire till it is above half done; then 
-tyrn them, and take great care the flefhy fide do not burn, 
and let them be of a fine brown, Let your fauce be good 


gray 
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pravy, with mufhrooms, and garnifh with lemon and the livers 
broiled, the gizzards cuts flathed, ane broiled with Reppert and 
fale. 

Or this fauce : take a handful oe forrel dipped in boiling 
water, drain it, and have ready half a pint of good gravy, a 
fhalot fhred fmall, and fome parfley boiled very, green, thicken. 
it with a piece of ‘butter rolled in flour, and add a glafs of red 
wine; then Jay your forrel in beaps round the fowls, and, Pour 
the fauce over them. Garnifh with lemon. — 

NN. B. You may make juft what fauce you fancy. 


Pulled Chickens. 


TAKE three chickens; boil them juft fit for eating, but not 
too much 3 when they are boiled enough, flay all the tkimoff, 
and take the white ficfh off the bones, “pull it into pieces about 
the fize of a large quill, and half as long as your finger. Have 
ready a quarter of a pint of good cream, and a piece of frefh 
butter about as big as an egg; ftir them together till the butter 
is all melted, and then put in your chicken with the gravy that 
came from them ; ; give them two or three tofies round on the 
fire, put them into a difh, and fend them up hot. capt Pap 
~ N.B. The legs, pinions, and rump muft be peppered and 
falted, done over with the yolk of an egg and bread crumbs, and 
broiled on a clear fire; put the white meat, with the rump, in 
the middle, and the legs and pinions round, 


Chickens Chiringrate. - . 


Cur off their feet, break the breatt- bone flat with a wititie: | 
pin; bur take care you do not. break the fkin; flour. thems 
fry them of a fine brown. in butter, then drain all the fat out 
of the pan, but leave the chickens in. Lay a pound of .gravy- 
eee cut very thin, over your chickens, and a piece of -veal 
ut very thin, a little mace, two or three cloves, fome whole-_ 
pepper, an onion, a little bundle of fweet herbs, and a piéce 
of carrot, and then pour in a quart of boiling water; cover it 
clofe, let it few for a quarter of an hour; then take out the 
chickens and keep them hot: let the gravy boil till it is quite 
rich and good; then ftrain it off, and put it into your Ag 
again, with two fpoonfuls ef red wine and a few mufhrooms 3 
putin your chickens to heat, then take them up, lay them ini 
to your difh, and pour your fauce over them. Garnifh wath 
lemon, and a few flices of cold ham broiled, 
N. B. You may fil! your chickens with sie meat, and lard 
them with bacon, and add truffles, morels, and. fweetbreads, 
_ €ut {mall; but then it will bea very high dith, 


ee are Chickens 
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baton dreffed the French Way. : 


QvuaRTeER, then broil them, crumble over them, ; a Tittle bs 
bread and parfley; when they are half done, put them ina | 
ftew-pan, with three or four fpoonfuls of gravy, and double | 
the quantity of white wine, falt, and pepper, fome fried veal= 


Rie balls, and fome fuckers, onions, fhalots, and fome preen 


goofeberries or grapes when in feafon ; cover the pan clofe, 
_ and let it flew on a charcoal fire for an hour ; thicken the li- 
- quor with the yolks of eggs, and the juice of lemon ; ‘garnifh 
the difh with fried fuckers, fliced lemon, and the livers. 


Chickens boiled with Bacon and Celery. 


- Bort two chickens very white in a pot by themfelves,’ ‘and 
a piece of ham, or good thick bacon; boil two bunches of 
celery. tender;. then cut them about two inches long, all the 
white part; putit into a fauce-pan, with half a pint of cream, 
a piece of butter rolled in flour, and fome pepper and fale; ‘fet 
it on the fire, and fhake it often: when it is thick and fine, lay 
your chickens in the difh, and pour your fauce in the middle, 
that the celery may lie between the fowls ; 3; and garnifh the difh 
all round with flices of ham or bacon. 

N. B. If you have cold ham in the houfe, that, cut into — 
flices and broiled, does full as well, or better, to lay round 
the difh. - cialis 


Chickens with Tongues, A good Difh for a great deal of Company. 


Taxe fix fmall chickens, boiled very white, fix hogs 
tongues boiled and peeled, a cauliflower boiled very white in 
milk and water whole, and a good deal of fpinage boiled green ; 
then lay your cauliflower in the middle, ‘the chickens clofe all 
round, and the tongues round them with the roots outwards, 
andthe {pinage-in little heaps between tle tongues. Garnifh- 
with little pieces of bacon talked, and lay a little piece on each 
of al hun ia 


Scoteb Obickens’ 


First wath your chickens, dry them in a clean cloth, ne 
finge them; then cut them into quarters; put them intoa 

flew-pan or fauce-pan, and juft cover them with water; putin . 
in a blade or two of mace, and a little bundle of parfley ; cover 
them clofe, and let them ftew half an hour ; ; then chop.half a. 


_ handful-of clean wathed pariley, and throw in, and have ready 
_ fix eges, whites and all, beat fine. Let your liquor boil up, 


and pour the eggs all over them as it boils; then fend all to- 


gether hot ina sai dith, pet ce out the bundle of ‘ews 
rite 
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fir. You muft be fure'to fkim: them*awell ‘before ‘you put in ey 
‘your mace, and the’ broth will be fine and clear. ) i 

N. B. This ‘is alfo a. very pretty. difh for fick ete | but the 
Soma gentlemen are ibid fond of i it. 


To deel ‘Chichins the Dutch Wee 1" 


iy TAKE two chickens,. trofs them as for. boiling ; beat fat 
fix cloves, and four blades of mace, a handful of parfley thred 
fine, fume pepper and falt ; mix.all togethers, and put into the 
—infide of your chickens 5. finge them and flour them; put thenr 
into a ftew pan; clarify as much. butter as will cover thems 
' ftew them gently one hour; put them into achina bowl with. 
the Panes ¢ and fend them up. Ret. 


4 


To flew Ohictias : 


Thee two chickens, cut them into quarters, wafh (bis 
clean, and then put them-into:a fauce-pan's | put to them a 
quarter-of a pint of water, half a pint of red wine, fome mace, 
pepper,) a bundle of fweets herbs, an onion, anda few rafp- 
ings 5 cover them clofe, Jet them ftew:half an hour 5 then take . 
a piece of butter about as big.as an egg, rolled in flour,’ put in, 
and cover it clofe for five or:fix minutes ; ' fhake the fauce. pan 
about, then take out the {weet herbs: and onion. You may 


take the yolks of two eggs, beat and mixed with them, or leave — | 


ie 


/ them out. Garnifh with lemon. 


a, pretly Way of flewing ee ait | 


TAKE two fine chickens, half boil them, ‘then take i 
up in a pewter, oF filver difh cut up your fowls, and feparate 
all the joint-bones one from) another, and then take out the 
breaft-bones. If there is not liquor enough from’ the fowls,.add 
a few {poonfuls of the water they were boiled in, put in a blade 
of mace, and alittle falt; cover it clofe with another difh 3: 
fet it, over a ftove, or chafing-dith of coals ; let it ftew till the 
chickens are enough, and then fend them hot to the table" in the 
fame difh they were ftewed in. - 

Note: This is a very pretty difh for any fick bitin or ne a 
a lying-in lady. For change it is’ better than Sao ag anid wp 
fauce is very agreeable and pretty. 
aie B. You il do rabbits, 1 ete or moor-game' thi ) 
way. 


. a 


Ducks. Mamoles right nh eS 


over two fine ducks, cut them into quarters, fry them i in 
butter alittle brown; then pour out all’the fat, and throw a 
little flour‘over them, and half a pint of good gravy, a quarter 
a igh of red wine, two fhalots, an anchovy, and a bundle. 
4 A CUE) 6 
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of fweet herbs ; cover them clofe, aud let them ftew a quar- 
ter of'an hour ; take out the herbs, fkim off the fat, and Jet 


your fauce be as thick as cream; fend it to piss and earnifh 
with lemon. 


To flew Ducks with green i 
HAF roaft your ducks, then put them into a ftew-pan with 
_. a pint of good gravy, a little mint, and three or four fage leaves 
chopped {mall, cover them clofe and ftew them half an hour, 
boil a pint of green peas, as for eating, and put them in after 


you have thickened the gravy ;° difh up your ducks, and pour 
the gravy and peas over them, . 


To drefs a Wild Duck the be eft Way. 

First half roaft it, then lay it in a dith, carve it, but 
leave the joints hanging together ; throw a little pepper and 
falt, and fqueeze the juice of a lemon over it; turn it on the 
- breaft, and prefs it hard with a plate, and add to its own gravy 

two or three fpoonfuls of good gravy; cover it clofe with an- 

other difh, and fet it over a ftove ten minutes; then fend it to 
table hot in the difh it was donein, and garnith with lemon. 
You may add alittle red wine, and a fhalot cut fmall, if you 
like it ; but it is apt to make the duck ‘eat hard, unlefs you firft 
heat the wine, and pour it in juft as it is done. 


Anither Way to drefs a Wild Duck. 


‘TAKE a wild duck, put fome pepper and falt in the infide, 
and half roaft it; have ready the following fauce: a gill of 
good gravy, and a gill of red wine; putit ina ftew-pan, with 
three or four fhalots cut fine; boil it up; then cut the duck - 
in {mall pieces, and put it in with a little Cayenne pepper and 
falt; be careful to put in all the gravy that comes from the. 
duck; fimmer it for three minutes, and fquecze in a Seville 
grange or lemon; 5 put itin the difh, and “garnith with lemon, 


To boil a Pak or a Rabbit eae Bitter: 


Bort your duck, or rabbit, in a good deal of water; be - 
fure to fkim your water; for there will always rife a fcum, 
which, if it boils down, will difcolour your fowls, &c. They 
will take about half an hour boiling. For fauce, your onions 
muft be pecled, and throw them into water as you peel them; 
then cut them into thin flices, boil them in milk and water, 
and fkim the liquor. Half an bour will boil them. Throw 
them into a clean fieve to drain ; chop them and rub them 
thropgh acullender ; put them into a fauce-pan, fhake in a 
little flour ; put to them two or three fpoonfuls of cream, a 
good piece of butter 3 a Bi, all together ever the fire till they 
arg 
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are thick and. fine; lay theduck or rabbit in the dith, and 


~~ pour the fauce all over: if a rabbit, you muft plack out the — 


jaw-bones, and ftick one in each eye, the {mall end inwards. 
Or you may make this fauce for change: .take one large 
onion, cut it {mall, half a handful of parfley clean wafhed and 
picked, chop it (mall, a lettuce. cut fmall, a quarter of a pint 
_ of good gravy, a good piece of butter rolled in a little flour ; 
-add-a little juice of lemon, a little pepper and falt ; let all flew 
together for half an hour ; then add two fpoonfuls of red wine, 
This fauce is mott, proper fora duck; lay your duck in the 
difh, and pour your fauce over it. 3 


Zo drefs a Duck with Green Peas. 

Pur a deep ftew-pan over the fire, with a piece of frefh 
butter ; finge your duck and flour it, turn it in the pan two 
or three minutes ; then pour out all the fat, -but Jet the duck 
remain in the pan; put to it a pint of. good gravy, a pint of 
peas, two lettuces cut fmalJ, a {mall bundle of {weet herbs, a 
little pepper and falt ; cover them clofe, and let them ftew for 
half an hour ; now and then give the pan a fhake ; when they 
are juft done, grate ina little nutmeg, and put in a very little 
beaten mace, and thicken it either with a piece of butter rolled 
in flour, or the yolk of an egg beat up with two or three 
fpoonfuls of cream; fhake it ail together for three or four 
minutes, take out the {weet herbs, lay the duck in the dif, and | 
' pour the fauce over it. You aay ail with boiled mint 
chopped, or Jeti it alone, — 


To drefs a Duck with Cauuees 

TAKE three or four cucumbers, pare them, take out the 
feeds, .cut them into little pieces, Jay them in vinegar for two 
or three hours before, with two large onions peeled and fliced 5 
then do your duck as above; then take the duck out, and put 
in the cucumbers and onions, firft drain them in a cloth, let 
them be a little brown; fhake a little four over them. ha the 
mean time let your duck be ftewing in the fauce-pan with a 
“pint of gravy, for a quarter of an hour; then add to it the 
cucumbers and onions, with pepper and falt to your palate, a 
good piece of butter rolled in flaur, and two or three fpoonfuls 
of red wine ; fhake all together, and let it ftew for eight or ten 
mninutes ; then take up your.duck, and pour the fauce over it. 

Or, you may roaft your duck, and make this fauce, and poug 
over it; but then half a pint Al gravy will be enough. 


To drefs a Duck a la Braife. 
TAKE a duck, lard it with little pieces of bacon, featan it 
: iBfide and out with pepper and falt 3 lay a aye of aceda eve 
. (Nin, 


’ i 


o 108 '. THE -ART,OF ‘COOKERY. 
“thin, in the bottom of a ftew-pan; and then a layer of lean 
beef, cut thin; then Jay your duck with fome carrot, an onion, 
a little bundle of fweet herbs; a blade or two of mace,.and a 
thinWayer of beef over the duck ;, cover it clofe, and fet it over 
a flov fire for eight or ten minutes ;) then take off the cover and 
fhake in a little flour, give the pan a fhake, pour in.a pint of 
fmall broth, or boiling water; give the pan a fhake or two, 
cover it clofe again, and Jet it few:half an hour; then take of 
the caver, take out the duck, and keep it hot; let the fauce 
‘boil till there is about: a quarter-of a pint, or alittle better ; 
then ftrain it, and put it into the-ftew-pan again, with a glafs 
of red wine; put in your duck, fhake the pan, and let it ftew 
four or five ‘minutes; then lay your duck in the difh, and 
pour the fauce over it, and garnifh with lemon. If you love 
_ *your duck very high, you may fill-it with the following ingre- 
-dients ; take a veal fweetbread cut in: eight or ten. pieces, a few 
‘truffles, fome oyfters, afew {weet herbs and parfley chopped — 
fine, a little pepper, falt, and beaten mace; fill your duck with 
the above ingredients, tie both ends tight, and drefs as above. 
‘Or, ‘you'may fill it with force-meat made thus: take alittle 
‘piece of veal, take all the fkin and fat off, -beat it in a mortar, 
_ ‘with as much fuet, and an equal quantity of crumbs of bread, 
-. ‘a few fweet herbs, fome parfley chopped, a little lemon-peel, 
pepper, falt, beaten mace, and nutmeg, and mix it up with 
‘the yolk of an egg. ris sie 
_* “You may ftew an ox’s palate tender, and cut. it into pieces, 
with fome artichoke- bottoms cut into four, and tofled up in the 
fauce.. You may lard your duck, or let it alone, juft as you | 
pleafe: for my part I think it beft without. 4 


1 ee To boil Ducks the French Way. 
Lert your ducks be larded, and half roafted; then take them 
-off the {pit, put them into a large earthen pipkin, with: half 
\ sa pint of red wine, and a pint of good gravy, fome chefnuts, 

ofirft roafted and peeled, half a pint of large oyfters, the li- 
‘quor ftrained, and the. beards taken off, two or three little 
-¥onions minced fmall, a)very little {tripped thyme, mace, pep- 
’ oper, and a little ginger beat. fine ; cover it clofe, and let them 
ftew balf an hour over a flow fire; add the cruft of a French 
roll grated when'you put in your gravy and wine. When they 

sare enough, take them up,.and pour the fauce over them. 
To drefi a Goofe with Onions and Cabbage. 


Sau the goofe for a week, then boil it: It will take an — 
“hour. You may either make onion-fauce, as we do for ducks 
*$r cabbage boiled, chopped and ftewed in butter, with a little 
Pee Ii pepper 
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pepper ‘and fale 5 “Jay the goofe i in the ‘dith, ‘and pour the’ fauce 


over it, It eats very good with either. td | ge 


Direétions for roafling a Goofs FP 
Fake fome face, wath and pick it clean, and an onion ; 
chop them very fine, with fome pepper and falt, and put them 
into the belly ; let your goofe be clean picked, and wiped dry, 
with a dry cloth, infide and out; put it down to the fire, and 
roaft it brown : one hour will roaft a large goofe, three quar- 
ters of an hour, a {mall one. Serve it in your difh’ with fome 
brown Bravys apple-[auce i ina boat, and fome BraNy, in another. 14 


A heen Goofe. 
NEVER put any thing but a little. pepper and falt, unlefs , 
defired ; 3 put gravy in the. difh, and green fauce in a boat; made 
thus: ‘take half a pint of the juice: of forre]l; if no forels 
fpinage-juice : have ready. a cullis of. veal broth, about half a 
pint, fome fugar, the juice of an orange or lemon 3 ; boil-it up 
for five or fix minutes, then put your forrel-juice i in, and: juit 
boil it up. Be careful to keep it ftirring ail the time, or it 
will curdle ; then put it in your boat. : 


| To drefs a Stubble Goofe. 
“Take a-goofe; kill, and hang it up in the feathers, two or 


three nights, as it fuits you ; when you drefs it, feafon it well 


with pepper and falt, take two middle fized onions, half a four 
~ apple, a few fage leaves, chop thefe well, and put them into the — 
infide with a lump of butter, the fize of an egg, and a:tea-cup 
full of water, tie it-up clofe at both ends ; if a large. goole, it 
will take an hour and a half, if a {mall one,,an hour, and fo on 


in proportion ; difh it up, pour into your’ ‘dith fome brown. gravy, 


with two fpoonfuls of red wine, the fame of alk Aeiye it Ne 
with apple: -fauce. | r 
To ‘ae a Goofe. " 
Geta fat goofe, take a handful of common falt, a quarter 
of an ounce of falt-petre, a quarter of a pound of coarfe fugar s 
mix all together, and rub your goofe very. well; let it lie in this 
pickle a fortnight, turning and rubbing it every day; then roll 
it in bran, and hang it up in a chimney where wood-fmoke. 
is, for a week. If you have not. that Se agit fend it ‘to 
the baker’s: the fmoke of the oven will dry it: or you may 
hang it in your own: chimney, not tog near'the fire, but make 
a fire under it, and lay horfe-dung and faw-duft ‘on it, and that 
will fmother and fmoke-dry it; whenit is wellvdried, keep it in 
a dry place 5, you my keep it two-or three Gignthk.. or more ; 
when you boil) e onal in a ye deal of ata ai be fare to 
eine ee eee TE uns 
ytes ae My B, ; } 
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_ WN. B, You may fend it up with boiled turnips, or sere 
boiled and awed in butters or onion-faces 


To itrsfs a Gu in Ragoo. : 

 Fua'r the breaft down with a cleaver, then prefs tt iowa 
with your hand, fkin it, dip it into fcalding water; let itbe « 
cold, lard it with bacon, feafon it well with pepper, falt, and a 
little beaten mace 3 3 then flour it all over, take a pound of good 
beef-fuet cut fmall, put it into a deep ftew-pan, let it be melted, 
then put in your goofe; let it be brown on both fides ; whert 
it is brown, put in a quart of boiling gravy, an onion or two, 
a bundle of fweet herbs, a bay leaf, fome whole pepper, and 
a few cloves; cover it clofe, and let it ftew foftly till it.is 
tender. About an hour will doit, iffmall; if a large one, 
an hour and a half. In the mean time make a ragoo : boil 
fome turnips almoft enough, fome catrots and onions quite 
enough ; cut your turnips and carrots the fame as for a har- 
rico of mutton, put them into a fauce-pan with half a pint of © 
good beef gravy, a little pepper and falt, a piece of butter rolled 
in flour, and let this ftew all together a quarter of an hour. 
Take the goofe and drain it well; then lay it in the difh, and 
pour the ragoo over it. 

Where the onion is difliked, leave it out. You may add 
cabbage boiled and chopped {mall. . | 


A Goofe Alamode. 


Take alarge fine goofe, pick it clean, fkin it, bone it 
nicely, take the fat off ; then take a dried tongue, Beit it, and 
peel it: take a fowl, and do it in the fame manner as the 
goofe ; feafon it with pepper, falt, and beaten mace, roll it 

round the tongue ; feafon the goofe with the fame; put the 

tongue and fowl in the goole, with fome flices of ham or good 
bacon between them ; put it into a little pot that will juft hold 
it; put to it two quarts of beef gravy, a bundle of fweet 
herbs, and. an onion; cover it clofe, and let it ftew an 
hour over a good fire: when it begins to boil, let it do very 
, foftly ; then take up your goofe, and {kim off all the fat; ftrain 
it, put in a glafs of red wine, two fpoonfuls of catchup, a veal 
fweetbread cut fmall,:fome trufiles, morels and mufhrooms, a 
‘a piece of butter rolled in flour, and fome pepper and falt, it 
wanted; put inthe gcofe again, cover it clofe, and Jet it ftew 
half an hour.longer ; then take it up, and pour the ragoo 
over. Garnifh with lemon, 

Note; This ts a very fine difh. You ee mind to fave ie 
bones of the goofe and fowl, and put them into the pravy when 
itis firft fet on; and it will be sige if you rol] fome beefa 

: marrow 


\ 
é ! 
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triatrow between the tongue and the fowl, and between the 
fow! and) goofe, it will make them mellow and eat fine. You 
‘may add fix or feven yolks of hard eggs whole in the dith; they 
are a pretty addition, “Take care to {kim off the fat. | 

N.B.. The beft method to bone a goofe or fowl of any fort, 
is to begin at the breaft, ‘and take all off the bones without 
cutting the back; for when it is fewed up, and you come 
to ftew it, it generally burfts in the back, and fpoils the fhape 
of it. arr abs 

Lo flew Giblets, | 

Let them be nicely fcalded and picked, cut the pinions in 
two; cut the head, and the neck, and legs in two, and the 
gizzards in four ; wath them very clean, put them into a ftew- 
an of foup-pot, with three pounds of {crag of veal, juft cover 
them with water; letthem boil up, take all the {cum clean off; 
then put three onions, two turnips, one carrot, a little thyme | 
and parfley, flew them till they are tender, ftrain them through 
° afieve, wath the giblets clean with fome warm, water out of | 
the herbs, &c.; then take a piece of butter as big as a large 
walnut, put it ina ftew-pan, melt it, and put in a large fpoon- 
ful of flour, keep it ftirring till itis (mooth; then put in your 
broth and giblets, ftew them for a quarter of an hour ; feafon. 
with falt: or, you may add a gill of Lifbon, and juft before 
_ you ferve them up, chop a handful of green parfley and 
putin; give them a boil up, and ferve them ina tureen or 
foup difh. — | : ; 

N.B. Three pair will make a handfome tureen-ful; 


To make Giblets a la Turtle. 


Ler three pair of giblets be done as before (well cleaned), 
put them into your ftew-pan with four pounds of fcrag of 
veal, and two pounds of lean beef, covered with water; let 
them boil up, and fkim them very clean; then put in fix 
cloves, four blades of mace, eight corns pf all-fpice, beat very 
fine, fome bafil, {weet-marjoram, winter-favoury, and_a little 
thyme chopped very fine, three onions, two turnips, and one 
carrot; ftew them till |tender, then ftrain them. through a 
fieve; and wafh them clean out of the herbs in fome waror 
water; then take a piece of butter, put itin your few-pan, 
melt it; and putin as much flour as will, thicken it, ftir it till 
it is fmeoth, then put your liquor in, and keep ftirring it all 
the time you pour it in, or elfe it will ‘go into lumps, which, 
if it happens, you muft ftrain it through a fieve; then put in 
a pint of Madeira wine, fome pepper and fait, and fome Cay- 
enne pepper ; ftew it for ten minutes, then’ putin, your gib- 
lets; add the juice of a lemon, and flew. them, fifteen. mi- 
een : NBtes.s 
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putes; then ferve them. in atureen. You may put in.fome 
-. egg-balls, made thus:. boil fix eggs hard,..take. out. the yolks, 
put them 10.4 mortar and beat them, throw..in. a fpoonfub of 
flour, and the yolk of a. raw. egg, ibeat, them. together till 
fmooth 5 ‘then roll, them in little balls, and. {cald them in 
boiling: water, and jet before yons ferve. tbe, giblets UP,- Put 
thee i in. 

NN. B. Never put your Livers in at fir, but boil them i in a 
Enice: -pan of water by themfelves. ie | it 


Sh aaa | To roaft Pigeons. 

Wie them with pariley, clean wafhed and chopped, and 
fome pepper and falt rolled in butter; fill the bellies, ‘tie the 
neck-end clofe, fo that nothing can run out; put a fkewer 
through the legs, and have a little iron on purpofe, with fix | 
hooks to it, and on each hook hang a pigeon; faften one end 
‘of the ftring to the chimney, and ‘the other end to the iron 
“(this is what we call the poor man’s fpit); flour them, bafte 
-them with butter, and turn them gently for fear of hitting the — 
- bars, They will roaft nicely, and be full of gravy. Take 
care how you take them off, not to lofe any of the liquor. 
You may melt a very little butter, and put. into the difh, 
Your pigeons ought to be quite frefh, and not too much done, ~ 
This is by much the beft way of doing them, for then they 
will {wim in ‘their own gravy, and a very little melted butter 
will do. 

N. B. You may Apit them on a long fmall fpit, only tie both 
ends clofe ; and fend parfley and butter in one boat and ptavy 
in another. 

‘When you roaft them on a fpit, all the gravy runs ‘out; or 
if you ftuff them and broil them whole, you cannot fave the 
gravy fo well; though they will be very good with parfley and 
Bi butter i in the dith ; 3 or fplit and broiled, with pepper and falt. 


) e bail Pigiines | | 
4 ‘Borr them by Hahelds for fifths minutes ; then hoike a 

 handfome ‘fquare piece of bacon and lay in the middle; ftew 
fome fpinage to lay round ; and lay the pigeons on the [pinage. 

_ Garnifh your dith with parfley, laid on’a plate before the-fre 

to crifp. Or, you may lay one pigeon in the middle, and the 
 reft round, and the {pinage between each pigeon, and a flice 
of bacon on each pigeon. Garnith with flices of bacon, and 
melted butter in a he | 


To & la daub Pigeons. , 
“Take a large fauce-pan, lay a layer of bacon, a a layer 


of veal, a layer of coarle beef, and another little layer if 
vea 
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veal, iabout:a pound Of) veal’ and: apodndrof beef -eutavery! 
thin, 2 piece of carrot; a/bundle. of fweet: herbs, an onion; fome: 
black and whité pepper,’ a .bladevor two of:mace,! four ror:five 
cloves ;) cover’ the *faucexpan eclofe, fet’iteover a flowsfire,: 
draw it till itis browmetoomake othe) gravy of -a‘fine lighy 
brown; then puteina'quarty of ‘boiling »water,: and det tit: few, 
till, ‘the: gravy is quite rich and good.; then) ftrain: it ‘off, and. 
fkimioff all the fatuw In the-mean timeftuffethe bellies of: the 
pigeons with force-meat, made thus: take a pound of veal,» 
‘a pound of beef-fuet, beat both in a mortar fine, an equal 
quantity. of crumbs of bread, fome pepper, falt, nutmeg, -beaten 
mace,!.a little lemon-peel cut. imall, fome parfley cut, {malls 
and-a very little thyme ftripped 5 mix all together, with the | 
yolks of two eggs; fill the pigeons and) flat: the breaft down,: 
flour them and fry. them in frefh butter _a little brown 5, then, 
pour the fat clean out-of the pan, and. put. the gravy to the pi~ 
geons 3. cover them» clofe..and. let them ftew: a quarter of an; 
“hour, or till you think they, are: quite enough; then take them 
up, lay them in adifh, and pour in, your -fauce:s ; on each pi= 
geon lay.a bay-leaf, and on .the leaf a flice. of bacon, », You 
may garnifh with a lemon notched, or let it alone. ies 

N.B. You may leave out the ftuffing 5, they will ‘bes ver 
: rich and.good without it, and it is the beft mat of dreiog them 
2 fore a fine made-difhy.o5, 6). Ne a9: 


Pee an! Porres) % fling, wr essaig 
“Maxe a g0od force-meat as above, cut ‘the feet quite off, 
ftuff them in the fhape of a pear, roll them in the yolk: of an . 
egg and then in crumbs of bread, ftick the leg. at the top, and 
butter a difh to lay them in ; then fend them to an oven ta, 
bake, but do not let them touch each other; when they are 
enough, Jay them in a difh, and pour in good gravy ‘thickened 
with the yolk of an egg, or butter rolled i in flour; do not pour . 
your gravy over the pigeons. You may garnith with lemon. 
It is a pretty genteel dith ; or, for change, lay one pigeon, in 
the middle, the reft round, ‘and flewed fpinage: between’; 
poached eggs on “the ‘{pinage. | Garnifh with notched Yer 
mon and. orange cut inte quarters, _ and haye ‘melted butter 
in boats. : 
«Or thus: bone your pigeons, and fluff sheen with forces 
meses 3 make them in the fhape of a pear, with one foot ftuck 
at the fmall end to. appear like the ftalk of a pear; , rub them 
over with the yolk of an egg, and ftrew fome' crumbs of bread 
on; fry them in a pan of: good dripping a nice light brown; 
put them in a drainer, to drain all the fat off; then putthem — 
in a flew- pan with a pint of gravy, a ‘gill of .white wine,-an 
; enion, ftuck with cloves ;. gover them elle and few there toe 
| rig a 
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half an hour 3 take them out, fkim off all the fat, and take 
out the onion; put in fome butter rolled in flour, a fpoonful 
of catchup; the fame of browning, fome truffles and morels, 
_ pickled mufhrooms, two artichoke-bottoms cut in fix: pieces 
each, a little falt and Cayenne pepper, the juice of ‘half a leo 
moni; flew it five minutes, put in your pigeons and make them 
hot; put them in your dith and pour the fauce over theme. 
Gariith with fried force-meat balls, of with a lemon cut in 


garter, 
Pirsrne ficved. 


T AKE a {mall cabbage-lettuce, juft cut out the heatts! and 
make a force-meat as before, only chop the “heart of the let= 
tuce and mix with it; then fill up the place, -and tie it acrofs 
‘with a packthread ; fry it of alight brown in frefh butter, 
pour out all the fat, lay the pigeons round, flat them with 
your hand, feafon them a little with pepper, falt, and beaten 
mace, (take great care not to put too much falt,) pour in half 
a pint of Rhenifh wine, cover it clofe, and let it ftew about 
five or fix minutes ; then put in half a pint of good gravy, co- 
ver them clofe, and let them ftew half an hour. Take a good 
piece of butter rolled in flour, {hake it in ; when it is fine and 
thick take it up, untie it, lay the lettuce in ‘the middle, and the 
pigeons round ; fqueeze in a little lemon-juice, and pour the 
fauce all over ‘them. Stew a little lettuce, and cut it into-- 
pieces for garnifh, with pickled cabbage. 

. IN. B. Or for change, you may {tuff your pigeons. with the 
fame force-meat, and cut two cabbage-lettuces into quarters, 
and flew it as above ; fo lay the lettuce between each pigeon, 
and one in the middle with the lettuce round it, and pour 
the’ fauce all over them. | 


Pigeons Surtout. 
Force your pigeons as.above, then lay a flice of bach on. 
the breaft, and a ‘lice of veal beat with the back of a knife, 
atid Yeatoned with mace, pepper, and falt ; tie them on with a 
““Taiall packthread, or two little fine fkewers are better 5. fpit 
them ona fine bird- {pits roaft them, and bafte with a piece of 
butter, then with the yolk of an ‘egg, and then bafte them 
again with crumbs of bread, a little nutmeg .and fweet herbs ; 
when enough, lay them in your didh, have good gravy ready, 
with truffles, ‘morels, and muthreoms, to pour into yout difh. 
Gare with lemon. 


Pigeons Compote. a 
 Taxe fix young pigeons and fkewer them as ‘the boring; — 
make a force-meat thus: grate the crumb of a penny loaf, half 
a pound of fat bacon, fhred fome fweet herbs and Pane. fine, 
12: two 
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two fhalots, or a little onion, a litele lemon-peel, alittle 
‘grated nutmeg, feafon it with pepper and falt, and mix it up 
with the yolk of two-eggs; put it into the craws and bellies, lard 
them down the breaft, and fry them brown with a little butter; 
then put’ them in a ftew-pan, with a pint of ftrong brown 
Pravy, a gill of white wine; ftew them three quarters of an 
hour, thicken it with-a little butter rolled in flour, feafon with 
~falt and Cayenne pepper, put the pigeons in the dith, and ftrain 
the gravy over them. Lay fome hot force-meat balls round 
them, and fend them up hot. : : 


A French Pupton of Pigeons. - “ 
TAKE favoury force-meat rolled out like pafte, put it in 4 
butter-difh, lay a layer of very thin bacon, fquab pigeons, fliced. 
fweetbread, afparagus-tops, mufhrooms, cock’s-combs, a palate 
boiled tender and cut into pieces, and the yolks of hard eggs; 
make another force-meat and lay over like a pie, bake it, and 
when tnough turn it into a difh, and pour gravy round it, 


Bid Pigeons boiled with Rice. | 

_ "Taxe fix pigeons, ftuff their bellies with parfley, pepper, 
and falt rolled in a very little piece of butter; put them into a 
quart of mutton broth, with a little beaten mace, a bundle of 
-fweet herbs, and an onion; cover them clofe, and let them boil 

a full quarter of an hour; then take out the onion and {weer 
herbs, and take a good piece of butter rolled in flour, put it in 
and give it a fhake, feafon it with falt (if it wants it), then have 
ready half a pound of rice boiled tender in milk ; whem it begins 
to be thick (but take great care it does not burn), take the yolks 
of two or three eggs beat up with two or three fpoonfuls of 
cream and a little nutmeg, ftir it together till it is quite 
thick; then take up the pigeons and lay them ina difh ; pour 
the gravy to the rice, ftir all together and pour over the pigeons, 
Garnith with hard eggs cut into quarters. 


7 | Pigeons tranfmogrified. eel ae 
TAKE your pigeons, feafon them with pepper and falt, take 
a large piece of butter, make a puff-pafte, and roll each pigeon 
in a piece of pafte; tie them in a cloth fo that the patte do not 
break, boil them in a good deal of water; they will take an 
hour and a half boiling; untie them carefully that they do not 
break; lay them in the difh, and you may pour a little good 
gravy in the difh, They will eat exceeding good and nice, 
and will yield fauce enough of.a very agreeable relifh, 


te Weer } : Pigeons 


“your Piero and ferve them up, - 
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dliest:, Pigeons tranfimogrified,.a fecond Way. 0% wo 


- Prex eal clean fix..{mall.. young pigeons, but do aa. =i off . 
their heads, cut off.their pinions, and, boil, them. ten minutes 


‘in ,water, then cut, of the ends. of fix ‘large cucumbers and 


f{crape out the feedss, put your pigeons,into the cucumbers, but 


let, the heads be out at.the ends, and ftick.a bunch of hevets ; 


in, their bills, and then put them in a tofling-pan with a pint 

veal gravy, a little anchovy, a glafs. of red. wine, a fpoonful, of 
browning, a little flice of. lemon, Cayenne and falt to your tafte, 
ftew them feven minutes, take them, our, thicken your gravy 
with a little butter rolled in flour, boil it up and ftrain | it over 


hy We ; Cs 
4 ; 


; Pigeons i in Fricanda, ¥' bai 
“AFTER. having triffed your pigeons with their legs in, hee 


‘bodies, divide them in two, and lard them with bacon; then 
- Jay them in a ftew-pan with the Jarded fide downwards, and 
‘two whole leeks | cut fmall, two ladlefuls of mutton broth or 


veal gravy 3 cover them. einte over a very flow fire, and when 


_ they are enough make your fire very brifk to wafte away what 


liquor remains: when they are ofa fine brown take them up and 


pour out all the fat that is left in the pan; then pour in fome 


veal gravy to loofen what flicks to the pan, anda little pepper 5 ftir 


it about for two or three minutes, and ae it over the Hye 
Thi is a pretty little fide~difh. 


To ioalt Pigeons with a aie Noy Hage | (a0aae 
Make a farce with the livers minced fmall, as much vett 


, inn or marrow, grated bread, and hard eggs, an equal quantity 
“of each; feafon with beaten mace, nutmeg, or’a little pepper, 


falt, and fweet herbs; mix all thefe together with the yolk of 
an egg, then cut the fkin of your: pigeon between the legs and 


body, and very carefully. with your fingers raife the fkin. from 
the flefh, but take care you'do not break it; then force them — 
with this farce between the {kin and flefh, then trufs the legs 


clofe to keep it in; fpit them and roaft them, dredge them with 
a little flour, and "pale them with’ a piece of butier, fave the. 


gravy which runs from them and mix it up with a little red 
, wine, a little of the force-meat, and fome nutmeg; . let it boil, 
then thicken it with a piece of buteer rolled in flour, and the 


yolk of an egg beat up, and fome minced lemon! when enough, 


-Jay the pigeons ia the difh, and Aue in the fauce. Garnith 


with Jemon. 


. Pigeons in Sasccatp telly da =. 
Roast your: pigeons with the head and feet on, put iene 


oy, myrtle in their bills, make a jelly for them the fame way as 


rao for 


% 
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_ for the chickens, pour a little into.a bafon,, when it is fet Jay in, : 


the pigeons with their breafts down, fil up na bowl with jelly,, 
and turn it out, 


Pig @ la Souffele | 

Tare four pigeons and‘bone them; make a force-meat as 
for pigeons: Compote, and ftuff them, put them ina ftew-pan. 
with a pint of veal gravy, ftew them halfan hour very gently, 
then take them cut; in the mean time make a veal: force- meat; 
and wrap all round them, «rub it over:with the yolk of an egey 
and fry them in good dripping of a. nice brown; take the 
gravy they were ftewed: in, {kina off the: fat, thicken it with a) 
little butter ‘rolledvin flour, the yolk of an egg, and a gill of, 
creambeat up, feafon itiwith pepper and falt, mix. it. all to-) 
gether, andy keep it ftirring one way till it is fmooth ; ftrain it; 
into yoursdifh, and) put the pigeons on... Garnith with, plenty. 
‘of fried ‘parfley'; yOu «may leave out the egg and cream, and; 
put in a fpoonful of ene a alvere tether pickle and catahs: 
Ps af. bares like belt. eer ie kere ait Feed 


Pirin in Binalitn 


6 ali the livers, with fome fat and Jean ie ham or bacon, 
mufhrooms, t truffles, parfley, and fweet herbs; feafon with beaten’ 
mace, pepper, and falt; beat all thefe together with two Pay: 
eggs, put it into the bellies, roll them all ina thin flice of veal, 
over that a thin flice of bacon; wrap them up in white paper, 
fpit them on a fmall {pit} and roaft them. “In the mean time 
make for them a ragoo of truffles and mufhrooms chopped fmall;, 
with parfley cut fmali; put’to it half ‘a pint of; good veal gravys: 
thicken with a piece of ibuttér rolled in® flours -an hour will ~ 
do’your pigeons ;’ bafte them,’ when endugh ‘lay them invyour  — 
dif; ‘take off the paper, “and pour’ your’ fauce over them) 
Garhith’ with patties, ‘made ‘thus: take veal and cold -hamj 
Beef-fuet;- an equal quantity,’ fome’ muflirdoms,! {weet herbs, 
and {pice ; chop them {mall, fet them oh the fire, and moiften 
with milk or cream} then makes, lived puffpatte, roll it; and. 
make ‘little patties about’ an’ inch deep’ and two inches? longe 5 
fill them with the above ingredients, cover them clofe:and bake 
them ; lay fix of them round a oe oe [Pat a oe dith 
ies, a fet ye la ahs RE Nat 
fo. Bp eold’ in 4 Eble 3a Haug & saa 

oe draw, and. wath four young pigeons; Rick their legs. i | 
their belly as you do boiled | pigeons, feafon them with pepper I 
. falt,, and beaten mace; put, into. the belly. of every. ‘pigeon 
a lump, of butter the fize of a walnut, lay, your pi eons in a dite * 
flifhs Pour over them a: batter made of a 2 £888, {WO Aepgatey, | 


 auido169 | | ae ae 
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of flour, and half a pint of good milk; bake it in a jeindetate’ 
oven, and ferve them to table in the (etic dith. “Tb 


To jug Pigeons. 


Purr, eiob. and draw pigeons, but do hot wath prea ye: 
the livérs and put them in fealding water, and fet them on the 
fire for a minute or two: then take them out and mince them: 
- f{mall, and bruife them with the back of afpoon; mix them with 
a little pepper, falt, grated nutmeg, and Jemon-peel fhred very 
fine, chopped parfley, and two yolks of eggs very hard ; bruife 
them as you do the liver, and put as much fuet as livery fhaved 
exceeding fine, and as much grated bread; work thefe together 
with raw eggs, and roll it in freth butters put a piece into 
the crops ‘and bellies, and few up the neck and vents; then 
’ dip your pigeons in water, and feafon them with pepper and 
falt as for a pie; put them in your jug, with a piece of celery, | 
a bundle of {weet herbs, four cloves, and three blades of mace 
beat fine, ftop them clofe and fet them in a kettle of cold water's 
firft cover them clofe, and lay a tile on the top of the jug, and 
Jet it boil three hours; then take them out of the jug and lay 
‘them i in a difh, take out the celery and fweet herbs, put. in a 
piece of butter rolled in four, fhake it about till it is sisal and. 

pou it on your pigeons. Garnifh with tepnOn. | 


To flew Pigeons. 


\ Szasow your pigeons with pepper and falt, a few cloves 
and mace, and fome {weet herbs; wrap this feafoning up in 
a piece of butter, and put it in their bellies; then tie up the 
neck and vent, aod half roaft them: put them in a flew-pan, 
with a quart of good gravy, a little white wine, afew pepper 
corns, three or four blades of mace, a bit of lemon, a bunch 
of {weet herbs, and, a {mall onion; ftew them gently till they 
are enough; then take the pigeons out, and flrain the liquor 
through a fieve; tkim it, and thicken it in your ftew- pan; put 
im the pigeons, with fone pickled mufhrooms. and_ oyfters, 

few it five mbButty: and put the Pigeons in a ditb, and the 
fauce over. 


‘Ta few Pigeons another os eee excellent: Receipt. 


Make a pudding of bread, fuet, the livers of the pigeons, 
Pig thyme, parfley, and- fweet marjoram, moiftened with 
aae g and a bit of butter; put in nutmeg, pepper, and fale ; 
he pigeons and few them up, then fry them in butter till they 
took brown; then put them into fome good gravy with an 
 fanion fiuck with cloves, ftew them till they are ‘tender 5 
when they are’ fo take’ thenr Out, and add a little red wine and 
catchup 


fe 
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eatchup to your tafte; thicken. with butter and tofs them toge. 
ther; add fome morels and: truffles, which muft be boiled: ‘a 
quarter of an hour before they go in. Pickled muthrooms and 
attichoke-bottoms are an improvement; but doa ane the matics 
and morels may be done without, | 


Ta fricaffe dads the iota Ways | 
QUARTER them, and fry them in oil; take fome green peas 
and let them fry in the oil till they are. ‘almoft ready to burft, 
then put fome boiling water to them; feafon it with falt, pep- 
per, onions, garlic, parfley, and vinegar. | Veal and fare do 
the fame way, and thicken with yolks of eggs. 


) Ta make Force-meat for Pigeons, 

TAKE a little fat bacon, beat it ina marble mortar, calee? tm 
anchovies, two or three of the pigeons’ livers, chop them togee 
ther; add a littie lemon-peel fhred, a little beaten mace, nut- 
megy Cayenne, ftale bread crumbs, and beef-fuet an oang! 
seine mix all together with an eB } 


To boil Partridgese 


Pitas them in a good deal of water, let chat boil: shel $ 
fifteen: minutes will be fufficient. For fauce, take a quarter of a 
_ pint of cream and a piece of freth butter as big as a walnut, 

ftir i¢ one way till it is melted, and pour it intot the difh,: 

Oheckisiduode:takeiatbanth’ OF celery clean wafhed, cut all 
the white very fmall, wafh it. again very clean, put it into a 
fauce-pan with a blade of mace, a little beaten pepper, anda. 
very little falt; put to it a pint of water, let it boil till the water 
is juit wafted away, then add a quarter of a pint of cream. and: 

a piece of butter rolled in flour; ftir all together, and when itis 
thick and fine pour it over the birds. - 

» Or this fauce: take the livers and. bruife. them. PR fome 
parfley chopped fine, mele a little nice frefh butter, and then 
add the livers and parfley to it, fqueeze in a little lemon, jut 
give it a boil, and pour over the birds, 

- Or this fauce: take a quarter of a pint of chain; the vail of 
an egg beat fine, a little grated nutmeg, a little beaten mace, a 
piece of butter as big as a nutmeg rolled in flour, and one 
{poonful of white wine; ftir. all together one way, when fine 
and thick pour it over the birds, You may add a few mufh- 
rooms... 

Or this fauce: take a few coufariaay freth Meld ant wath 
them clean, put them in a.fauce-pan with a little falt, put-them 
over a quick, fire, let them boil up, then put in a quarter of a 
pink of cream ane a listle DURES 3 ; fhake them together with a. 
I4 F very. . 
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-wery little spiece ‘of; butter rolled» in) flour,» give it two orthree 


oll fakes.over the-fire, ;three i enacisoebai wae do; then: pour 
lit over thePisdsaivoit § yp i 8 Id tetteop 


v9lOr this fauce::: boil’ halfva hcikraeh sift wice-very niches ‘in‘beef= 


gravy; feafon it with pepper.and.falt, and>pour over your birds. 
Thefe fauces do for boiled fowls ; a quart of sik will be 
enough, and let it: boil. till it is ‘yoiseithiicks : 


Py 3 « tes? 
BS 3G ie wee, ; 


eth ) Sp draft Portvidie & a ios Braije: 


“ty AT eee two’ wuiacet trufs the legs’ into the bodies,’ lard edie 
eaten -with beaten mace, pepper; raid: falt; take a ftew-pan, lay 
flices of bacon at the bottom, theri flices: of beef, and then ae 
of veal, all cut thin, a piece of carrot, an onion cut fmall, 
‘Gani: of {weet lierbs, and fome whole” pepper; lay the “aie 
-otridges with ‘the breaft downwards, lay fome thin flices of beef. 
sand veal over them, and fome parfley°fhred fine; cover them 
cand let'ithem: ftew: eight or ten minutes” over a flow fire, then 
-giye: your pan-a fhakey and» pour in a pint of boiling water; 
cover it clofe and let it ftew halfan hour over a little quicker 
fire; then take out your birds, keep them hot, pour into the 
pan a pint of thin gravy, let: them boil ‘till there is about half a 
pint, then ftrain it’ off, and fkim offi all the fat: in the mean 
itime have. a -veal fweetbread cut!:fmal],.. truffles and. morels, 
scock’s-combs -and fowls. livers; ftewed in a pint of good gravy 
half an. hours, fome artichoke.bottoms and afparagus-tops, both 
blanched in -warm water, and a few’ Feadbsario wines then add‘the 
vother-gravy. to.this, and. put.in your! partridges to heat; if it is 
not thick enough;,take!a piece: of buttercrolled:in flour and tot 
up in.its if-you will:be atthe expence, thicken it with veal end 
tham: mnie, but:it will be full as geiorlnati ties lew Bies 
ait) Botiee Dew ediow. is NE OR ae A 6 Me eles ee 
5 To fos Partridge: Bean’ oe 
‘TL axe twolroalted’ partridges and'the ‘fleth of a large fowl, 
‘a little parbdiled baconj“a ‘little ‘niarréw of fweet fuet chopped 
very fine, a few mufhrooms and motéls' chopped fine, truffles 
and artichoke-bottoms ; -feafon‘ with ‘beaten mace, pepper, a lit- 
“tle nutmeg, falt} weet herbs: chopped fine, and the crumb of a 
‘two-penny loaf foaked in-hot gravy; mix all well: together with 
“tthe yolks. of two eggs, make’ your panés on paper of a round. 
‘figure and the thicknefs of an egg, at a proper diftance one — 
‘from another, dip the’point of a knife! in the ‘yolk of an’ egg in 
order to fhape them, bread them neatly, and bake them a quar 
‘ter’ of an hourin a quick oven obferve that the truffles and 
“morels be boiled: tender in the gravy you foak the: bread in. 
‘Serve them up fora fide-difhy, or they will ferve to garnif: Aa 
‘above dith; wehioke wilt bea ety ‘fine one for a Arf courfe. 
ad 8 N. B. When 


iF 
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N.B,, When-you have:cold fowls inthe areata this makesa * 
pretty ph A in: an entciiainmentviy % xe preted iiletiteedyh 
a gs vi we nyo Partridgess.. 5 aAvarek’\: ab brodecith 
Tross your partridges as for roafting, ftuff the craws, and 
tat ‘d them down each fide of the brealt ; then’roll.a lump of 
butter in pepper, falt, and beaten mace, and put it into the bel- 
lies, few up the vents, dredge them well and fry them a light 
brown; then put them into a’ ftew-pan with a quart of good 
gravy, a fpoonful of Madeira wine, the fame of mufhroom 
catchup,. a tea-fpoonful of lemon- pickle, and half the quantity 
of mufhroom. powder,one anchovy, half.a lemon, a {prig of 
{weet| marjoram; cover the pan clofe and flew. them half: an | 
hour, then take them out. and thicken the gravy, boil it a little. 
and pour it over the: partridges, and Jay round them, artichoke; 
bottoms boiled and cut in quarters, and the yolks of four hard — 
eggs, if agreeable. oy “ ing 2shiysiid eal: 
To flew Partridges, a fecond Way—-much more expenfiver... 
"TAKE three partridges when drefled, finge them, blanch and 
beat three ounces of almonds, and grate, the fame quantity of 
fine white bread, chop three anchovies, mix-them with fix 
ounces of butter, ftuff the partridges,. and few them up at both 
ends; trufs them and wrap flices of fat bacon round them, half 
 roaft them, then take one. and pull the méat off the breaft, and 
beat it in a marble mortar with the force-meat it was ftuffed 
with; have ready a ftrong gravy made.-of. ham. and) veal, 
firain it into’a ftew-pan, then take the bacon off the other two, 
‘wipe them clean and put\them into the.gravy with a good deal 
of fhalots, let them flew till tender, then take them out,yand 
boil the gravy till it is almoft as thick as bread, fauce, then add 
to it:a glafs of fweet:oil, the fame of Champagne, and the juice. 
of a China orange; put. your. partridges in and, oaks hens hia 
Garnifh with ices of baccn and lemons a (uipohod eledanar 


Lo few Bi cides or, "Pigib with yee on: katte Cobbaetant 
“ SKEWER them neatly, feafon them with Cayenne, falty and 
beaten mace, fry:them in butter not too‘brown, put themsinto 
a fiew-pan with a little brown gravy, cover them clofe; and 
ftew them gently. till tender, ‘keep turning: them over. Prepare 
the’ cabbage thus: take red cabbage when ‘touched with froft, 
cut it round as. you would to pickle, wafh it, put it into.a few: 
pan, With three ounces of butter, a pint of {pring water, a litle 
Cayenne and falt,: a halfpeniny worth of sccchineal beats cover 
it clofe, ftew it gently quite. tender, pour out fome of theJiquor, 
and putin fome: of. the gravy. shat the pigeons pare fewed in, 
eavCLs oe AQUEEZE, © 
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ueezé in juice of lemon fo as to:make it: tafte, and. | d {pdon- 
ful of melted butter, and give it a boil, lay your pigeons.or pars 
tridges on the difh, with the remainder of the gravy they were ~ 
ftewed in; lay the cabbage over and about them, fo fend them 
up; do white oF green cabbage the fame way cut into quarters, 
‘leaving out the cochineal; this me be fent up shies Mat, 
me Eetpeentien to ult a little Banyan , 


» Fa roaft Pheafentan 


Pex and draw a Bifice of pheafants, ard finge hably lard-¢ one 
ith bacon but not the other, {pit them, roaft them fine; and 
paper them all over the breaft; when they are juft done,, flour 
and bafte them with a little nice butter, and let them have a 
fine white froth ; then take them up, and pour. good gravy in 
| the difh, and bread-fance in boats or bafons. 

Or you may put water: crefles, with gravy in the difh, ‘ad 
tay the creffes under the pheafants. 

Or you may make celery-fauce, flewed tender, {trained and 
mixed with cream, and poured into the difh. 

‘If you have but one pheafant, take a large fowl about the 
higuets of a pheafant, pick it nicely with the head on, draw jit, 
and trufs it with the, head turned as you doa pheafant’ s, lard 
the fowl all over the breaft and legs with bacon cut, in little 
pieces; when roafted put them both, in a dith, and, nobody 
will. know it. They will take three quarters of an hour doing; 
and the fire muft not be too brifk. Put gravy in the difh,, and 
side with water-crelles, bi selabeas 


A flewed Pheafant, | 
-“Taxe your pheafant and ftew it in veal gravy, take: artis 
choke- bottoms parboiled, fome chefnuts, roatted and blanched ; 
when your pheafant is enough’ (but it muft ftew till there is 
jut enough for fauce, then fkim it), put in the chefnuts and 
artichoke-bottoms, a little beaten mace, pepper and falt enough | 
to feafon it, and a glafs of white wine; if you do not think it 
thick enough, thicken it with a lictle piece of butter rolled in 
flour : {queeze in a little lemon, pour the fauce over the — 
pheafant, and have fome force-meat balls fried and put inte 
the difh. | 
IN. B.. A good fowl will do full. as well, trailed with, the 
fiead on like a pheafant. You may fy faufoges inftead of | 
force-meat balls, 


To drefi a Pheafant a. a Braife 


Lay a layer of beef all over your pan, then a layer of veal, 


| a alin piece of bacon, a See of carrot, anonion fluck: with 
eloves, 


a 
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cloves, a blade or two of mace, a fpoonful of pepper black and 
white, and a bundle of fweet herbs ; then lay in the pheafant, 
lay a layer of veal and then a layer of beef to cover it, fev it 
on the fire five or fix minutes, then pour in two quarts of boil+ — 
ing gravy ; cover it clofe and let it ftew.very foftly an hour 
aad ahalf, then take up your pheafant, keep it hot, and let 
the gravy boil till there is about a pint; then ftrain it off and 
put it in again, and put in a veal fweetbread, firft being ftewed 
with the pheafant ; then put in fome truffles. and morels, fome 
livers of fowls, artichoke-bottoms, and afparagus-tops (if you 
~ have them); let thefe fimmer in the gravy about five or fix mi- 
nutes, then add two fpoonfuls of catchup, two of red wine, 
and a little piece of butter rolled in flour, a fpoonful of brown- 
ing, fhake all together, put in your pheafant, let them ftew 
all together with a-few mufhrooms about five or fix minutes 
more, then take up your pheafant and pour your ragoo all 
over, with a few force-meat balls. Garnifh with lemon, You 
may lard it, if you choofe. | 


» To bail a Pheafant, yaw >. 
TAKE a fine pheafant, boil it in a good deal of water, keep 

your water boiling ; half an hour will do a fmall one, and three 
quarters of an hour alarge one. Let your fauce be celery 
ftewed and thickened with cream, and a little: piece of butter 
rolled in flour ; take up the pheafant, and pour the fauce all 
over. Garnifh with lemon. Obferve to ftew your celery fo 
that the liquor will not be all wafted away before you put your 
cream in; if it wants falt, put in fome ta your palate, 


To falnec a Snipe or Woodeacke ct 

Harr roaft them and cut them in quarters, put themina | 
flew-pan with a little gravy, two fhalots chopt fine, a glafs of 
red wine, a little falt and Cayenne pepper, the juice of half 
a lemon ; ftew them gently for ten minutes, and put them on 
a toaft ferved the fame as for roafting, and fend them up het. 
Garnifh with lemon. | siiaele 


Snipes in @ Surtout, or Woodcocks. 

TAKE force-meat made with veal, as much beef-fuet 
chopped and beat in a mortar, with an equal quantity of 
crumbs of bread ; mix in a little beaten mace, pepper and falt, 
fome parfley, and a little {weet herbs, mix it with the yolk of 
an egg: lay fome of this, meat round the difh, then lay in the 
fnipes, being firft drawn and half roafted, ‘Take care of the 
- trail; chop it and throw it all over the difh. bea 2 

Take fome good gravy, according to the bignefs of your fur+ 
tout, fome trufites and morels, a few mufhrooms, a fweetbread 
a | cut 
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tut into. pieces; and) artichoke-bottoms' cut {mall ;\ Jet allftew. 


wether, fhake them,and: take the yolks of two or threeveggs: 
a¢cording ‘as-you! want them), beat them up with a fpoonful or! 
wo of white’ wines ftir all, together one way, when itsisthick: 
take it) off,’ let it cooly:iand pour it intowthe furtout ; -have-the 
yolksiof ,a few hard: eggs put in here:and: there 5) feafon with 
. Beaten >mace,: Pepper, and falt,to yourstafie; covervitywith 
theforce-meat ‘a}l.over;»rab the syolksof eggs all <éveryto 
colour it, then fend:it to the oven, }Halfian hour does» it, . and: 
fend: it not ay abies biti BEWS ho thd MADE S wate ma if 
wh BL ( meat gved 
iniw ber to ow ay 8 cay Sailer | Or at week hha mad? vevtoe 
“8 Bor theta in good ftrong broth,: or beef gravy made thuses: 
take a'pound of ‘beef; ‘cut’ it into little ‘pieces, put it into two 
jarts’of water, an onion, a bundleof fweet herbs, a’blade or 
Niko’ of mace, ‘fix: élovess: and fome whole pepper 3° cover it 
éiofe, let it-boil till about half waftedy then ftrain itioff, put 


the gravy into a sare-pae with falt enough:to feafon it; | take 


. the fnipes and gut them clean (but take care of the guts), put 


them into the gravy and let them boil, ‘cover them clofe, and 
ten ‘minutes will boil them: in the mean time, chop the guts 
and liver fmall, ‘takeia little of the gravy the fnipes are: boiling 


inj and’ ftew the guts’in, with a blade of mace; takesfome 


crumbs of ‘bread,’ and have. them ready fried in! a little -frefh 
batter! crifp, of! a fine light brown; 'you muft take about ‘as 
much bread asthe infide of a ftale roll, and rub. them {mall 
Pcs a‘clean cloth; when ety are dongs: Jet them: ftandiiready 
in a plate before the firepne > daw Ti. 2 ad amet 

When your fnipes are reise ‘aie about half a pint of the 
Hae they are boiled'in, and’add tothe euts two {poonfuls of 
Fed ‘wine,’ and a piece‘of ‘butter as big/as a walnut, rolled if a 
little four-;\ fet them ‘on the fire, fhake. your fauce-pan; often 
(but do not ftir it witha’ fpoon). till: the butter is all:melted, 


then’ put'in the crumbs, give yourfauce- pana fhake, take up 


your ‘birdsy Jay them: im ‘the difh, and: eins this moved Rennes 


them. Garnitfh with lemon. sounsl. diiw Gate 


ah ies bad ‘A / 
sean Ti 0 refi Ortolans: ~ pte ae 


Sagyetoud | is sith! ae 


i}, Sprr, them. fideways, , with a vineeleaf between ; ; bafle’ them 
with but er, and shave fried. crumbs of bread round the difh, 
Drefs: avails the pms, PAYahieg ssowh shed ¢ bie Oy otiey sek 


Q 
ont a va Ae o simmt-vsl : ge 


fare drefs Ruffs and Rees hi 


92 io 3u a ree 4 


Tese. birds “Welfemnas mi Lincolnfhire and the Ifle of Ely; 


the: food proper for:them: is'new milk. boiled and) put over — 


white :bread, or whitenbread boiled in. milk,’ with, a dinle fing 
dvs PPA | fugar ; 3 


bee it it ts wisigt 


- 
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fugar ; and be careful to. keep them in), feparate cages}... they 
feed.very fatt, and will-die of their fat.if, not killed in time ; 
when you kill them, flip the fkin off the head and neck with; 
the.feathers on; then’ pluck and.draw them 3 when you roaft 
them, put them a good diftance from the fire, if' the fire be: 
good- they will take about twelve minutes,;, when. they are’ 
roafted, jflip the {kin on again with the feathers on, fend them 
up with, the gravy under them made the fame. as for the pheafanty. 


and bread-fauce in a boat, and derilp chutitis ‘of bread round the) 
“ee of the difh, ~ Ley ye 


are Ty “deat Liiva 1 stall ote TU 


‘Pur them on a bird-fpit, tie them on another fpit, ‘and 
roatt them twenty-five minutes with a gentle fire ; put ‘them 


"ina difh with crumbs of bread fried brown, or you 1 may put a m, 


oh under Ee Braye and ‘butter, o or gravy Set 


ale "Gy aes Lorks "oH Fapien. bar hi 
ah valle mut trufs the larks clofe and cut off. the jegs; Pires: 
them with falt, pepper, cloves, and mace 3; make a force-meat 


thus stake a‘veal fweetbread, as much beef-fuet, a few morels — 


and mufhrooms, chop all fine together, fome crumbs of bread, 


a few. fweet herbs, anda little: lemon-peel cut’ {mall, mix. all 3 


together with the yolk of an. ege, wrap up. the larks in force | 
‘meat,.and fhape them like a pear, flick one leg on, the top ike 
the ftalk of a pear, rub. them over with the yolk, of an egg 


and-crumbs of bread, bake them in a gentle oven, ferve them 
without fauce: or they will make a good garnith to a aNErE: fine 


difh. , 
You may ufe veal, if y you have not.a fweetbread.. 


yA as 
Oe Se 


To arefs Plovirs. 


To o:two plovers take two artichoke- bottoms boiled, tine 
chefnuts roafted and blanched, fome {kirrets boiled, cut all very 
{mall, mix it with fome marrow or beef-fuet, the yolks of twa. 
hard eggs, chop all.together, feafon with pepper, falt, nutmeg, 
and alittle fweet herbs; fill all the bodies of the plovers, lay 
ahem in a fauce-pan, put to them a pint of gravy, a glafs of 


- white wine, a biade or two of mace, fome roafted chefnuts 


blanched, and artichoke-bottoms cut into. quarters, two or 
three yolks of eggs, and a little juice of lemon ; cover: them 
clofe and let them ftew very foftly an hour, If you find. the 
fauce is not thick enough, take a piece of butter rolled in flout 
and put ait o the fauce ;. fhake it round, .and when it is thick 
take up your plovers, and pour she Tepes over shemie Pareit 
with, roatted chefnuts, ST ike ec bag yg SRA a 

ie 3 } | Ducks 


F fe > 
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Ducks are very good done this way. * 
< If they are well fed they need no butter; being fat enough 

of themfelves, 

Or boil them in good” cclery-fauce, either white ot yf browns 
jot as you like. al | 

"The fame way you may drefs wigeons. | 

“NN. B. The beft way to drefs plovers, is to roaft didn the | 
 faene as woodcocks, shel a toate under them, and gravy and 

- butter. | 

: tugged Hare. 

Cur it into little pieces, lard them here and itiere with 

little flips of bacon, feafon them with Cayenne pepper and 

falt, put them into an earthen jug,- with a blade or two of 

“mace, an onion ftuck with cloves, and a bundle of fweet herbs ; 


~ 5 a ‘cover the j jug or jar you do it in fo clofe that nothing can get in, 


ty then fet it in a pot of boiling water, and three hours will do 
It; then turn it out into the difh, and take out the onion and 

" fweet herbs, and fend it to table hot. If you do not like ae 

~ larded, leave it out, | 


Lo jug a Hare, a fecond Way.—An excellent parse 


Cur a hare to pieces, but do not wath it; feafon it with 
an onion fhred fine, thyme, parfley, favoury, marjoram, lemon- 
peel, pepper, falt, and half a nutmeg; ftrew all thefe over your 
hare, flice fome fat bacon thin, then put the hare into an earthen. 
_jug, without any water, and put a layer of hare and a layer of 
bacon 3 flop it clofe with a cloth tied on, and cover it with 
a tile, pat it in a pot of cold water, and let ic boil three hours. 
When you take it up, fhake in fome are butter fill it is’ 
pipet ; ae with lemon. 


 Florendine Hare. 


“Tae a full grown hare and let it hang four or r five days 
hefore you cafe it; leave the ears on, and take out all the 
bones except the head, which muft be left whole ; day the. 
hare on the dreffer, and put in the following force-meat; take 
the crumbs of a penny loaf, the liver fhred fine, half a pound 
of fat bacon fcraped, a glafs of red wine, fome fweet herbs . 
‘chopped fine, feafon with pepper, falt, and nutmeg, an an-: 
chovy chopped fine, the yolks of two eggs, mix all together and 
put into your hare’s belly, roll it up-to the bead, fkewer it 
with the head and: ears leaning back, and tie it with pack- 
thread as you would a collar of veal, wrap it in a cloth, and 
boil it one hour and a half ina flew-part (covered clofe), with | 
two quarts of water; as foon as the liquor is reduced to a 

| 5, add ae of red wine, a sping pat 8 ast 
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of disetiie and one of brownitig; then take out your hare, and 
few the gtavy till it is reduced to a pint, thicken’ it with buts 
ter rolled in flour 3 put ‘the’ hare in the dith, and pour the 
fauce over it ; pull the jaw-bones out,” ‘and put them in the 
eyes; put fome forcesineat ‘balls and truffles round it; and 
ete with water-crefles. 


| To ‘cies a Haber. dedt. at inet 
Hihanb a hare, and put a/pudding in the belly 5 wos ints 

a pot or fifh-kettle, then put to it two quarts’ of ftrong-dfawn 
gravy, one of red wine, a whole lemon cut, a faggot of ‘tweet 
herbs, nutmeg, pepper, 2 little falt, and fix cloves ;’ cover it 
clofe, and ftew it over a flow fire till itis three parts done 3, 


then take it up, put it into a difh, and ftrew it over with crumbs ‘._ 


of bread, fweet herbs chopped fine, fome lemon=peek: erated; 
and half a nutmeg ; fet it before the fire, and bate at till: it 18 of 


a fine light brown ;.in the mean time, take the. fat off your eid 
gravy, and thicken it with the yolk of an égg ;.. take fix 


eges boiled hard and chopped fmall, fome pickled cucum- 
bers cut very thin: mix thefe with the fauce, and pour it into 
the difh. 

A fillet of mutton or neck of yenifon may be done he 
- fame way. 


N.B. You may dd rabbits the fame way, butit matt ie al 


gravy and white wine, adding mufhrooms for cucumbers, 


To flew a Hare. 
Cur it into pieces, and put it into 2 ftew-pan, wie a cia 


er two of mace, fome whole pepper black and white, an onion a8 oa 


ftuck with cloves, a bundle of fweet herbs, and a nutmeg cut 
\ to pieces, and cover it with water; cover the ftew-pan clofe,. 
let it-ftew till the hare ‘is sellin, but not too much done 3 
then take it up, and with a fork take out the hare intoa clean 
pan, ftrain the fauce through a coarfe fieve, empty all out of 
the pan, put in the hare again with the fauce, take a piece of 
butter as big as a walnut, rolled in flour, and put in likewifé 
one (poonful of catchup and a gill of red wine; ftew. all to- 
gether {with afew frefh mufhrooms or pickled ones, if you 
have any) till it is thick and fmooth; then dith it up and fend 


it to table.’ You may cut a hare in.two, and flew the aoe | 


quarters thus, and roaft the bai 3 Guarters with a + pudding i im: 
the belly. | hee 


T bode. - poitze a Bae. 


Cur the hare in pieces as you do for ftewing, | and 
into the pitcher, with two or three onions, fome fait, and a- 
little | Peppers a bunch of fweet herbs, and a piece of ‘butter $ : 

Eee fee 


4 


pueie 


* » 


es the, td es say 
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- flop the pitcher very clofe, that.no fteam may get out, fet it in 
a-kettle full of boiling water, keep the kettle filled.up.as. the 
water waftes; let it ftew. four or. five hours. at leaft. You 
‘may, when you. firft put in the bare into the kettle,. put in 
lettuce, cucumbers, celery, and turnips, if yo like ‘it better... , 


A Hare ore 


au the hare, and.take out all the finews ; cut one bales in 
thin flices, and the .other half in, pieces an.inch thick, flour 
_ them, and. fry them, in a little frefh butter as collops, quick, and 
havevready fome gravy made good: with the bones of. the hare 
-and-beef, put a pint of it into the pan to the hare, fome muf- 
tard, anda. licde, alder vinegar ; .cover it clofe, and let it do 
foftly till it is as thick as cream,, then saa it up,. with. the head 


CL Pahuindes Rabbits. 


n Get fome ‘ buh, trufs them chicken-fafhion, ai: tehd 

mutt be cut off, and the rabbit. turned with the back upwards, 
and two ef the legs {tripped to the’claw-end, and fo trufled with | 
two fkewers.’ “Lard thei, and ‘roaft them with ‘whe face you 
pleafe. If you want chickens, and they are to appear as fuch, 
they muft be drefled in this manner: fend them up hot with 


gravy in the dith, and garnith with lemon and are ea 


Rabbits Surprifis ; 
Roast two half-grown rabbits, cut off the’ heads clofe to 


the fhoulders and the firft joints then take off all the lean 


meat from the back-bones, cut it fmall, and tofs it up with fix 
or feven fpoonfuls of cream and milk, and a piece of butter as 
big as a walnut, rolled in flour, a little: nutmeg and a little falt, 
fhake all together till itis as thick as good cream,’ and fet it to 
cool: then make a force-meat, with a pound of veal, a pound 
of fuet, as much crumbs of bread, two anchovies, a little piece 
of lemon-peel cut fine, a little {prig of thyme, and a little nut- 
meg grated; let the veal and fuet be chopped very fine and 
beat in a mortar, then mix it all together with the yolks of two 
raw egos; place it all round the rabbits, leaving a long trough 
in the back-bone open that you: think wili hold the meat you 
¢ut out with the fauce; pour it in and cover it with the force- 
meat, fmooth it all over with your hand as well as you'can with 
araw-ecg, make it fquare at “both ends, throw on alittle grated 
bread, and butter a mazarine, or pan, and take them from the 
drefier where you formed them, and place them on it very 
, €arefully. Bake them. three quarters of an hour till they are 
of a2 fine brown colour. Let your. fauce be gravy thickened 
with butter and the juice of a lemon ; lay them into the difh, 

Bir we ” Pr Re 


, 
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and pour in the fauce. Garnifh with orange cut into quar- 
ters, and ferve it up for a firlt courfe. Tes . 


| To drefs Rabbits in Cafferole. Wabicelindy 
Divipe the rabbits into quarters; you may lard them or 
not (juft as you pleafe), fhake fome flour over them and fry 
‘them with lard or butter, then put them into an earthen pipkin ~ 
with a quart of good broth, a glafs of white wine, a little 
pepper and falt (if wanted), a bunch of fweet herbs, and a piece 
of butter as big as a walnut, rolled in flour; cover them | 
clofe and let them ftew half an hour, then difh them up and- 
. pour the fauce over them: Garnifh with Seville orange, cut 
into thin flices and notched ; the peel that is cut out lay prettily 
between the flices. pie sie 


t 


- To make a Curry the Indian Way. 


TAKE two fmall chickens, fkin them and cut them as for — 

a fricaflee, wath them clean,:and ftew them in about a quart of 
“water for about five minutes, then ftrain off the liquor and put 
the chickens in a clean difh ; take three large onions, chop them 
{mall and fry them in about two ounces of butter, then put in 
the chickens and fry them together till they are brown; take a 
quarter of an’ ounce of turmeric, a large fpoonful of ginger 
and beaten pepper together, and a little falt to your palate, 
ftrew all thefe ingredients over the chickens whilft frying, then 
pour in the liquor and let it ftew about half an hour, then put 
in a quarter of a pint of cream and the juice of two lemons, 
and ferve it up. The ginger, pepper, and turmeric muft be 
beat very fine. jee abedck 

| To boil the Rice. 


Pur two quarts of water to a pint of rice, let it boil till 
you think it is doneenough, then throw in a fpoonful of falt and 
/ turn it out into acullender; then let it ftand about five minutes 
before the fire to dry, and ferve it up in a difh by itfelf. Dith 
it up and fend it to table; the rice in a difh by itfelf, , 


; Another Way to makea Curry ; eafier, and much approved, 


Fry your chickens or rabbits alight brown, fry three onions 
and put to them, add fome water, Cayenne pepper, falt, and 
two large {poonfuls of curry powder ; cover your pan clofe and 
fet it over the fire to ftew all together till your gravy is thick, 
then put in a few pickles chopped fmall, and half the juice of a. 
lemon. | | 3 

¥ou may make it of veal or mutton the fame way, The 

chickens or rabbits are to be cut up as for a fricaflce. | 


; 


Sey sak: | To 


» 
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“Lo boil the Rice. Sich 


ro) 


Ler the rice be well picked and wathed, cit it into a titt } 
pan that fhuts clofe, with water enough to cover it about an 


inchs let it boil with a little falt, very quick, till, the water is 
reduced even with the rice, then fetit high on the fire and keep 


itfelf, 


To ae Pella aw the Indian Von, 


Taxes. three: pounds of rice, pick and wath it very.clean, 
put it into acullender and let it drain very dry; , take. three 


quarters. of a pound of. butter and put it into a pan over a very. 


flow fire till it melts, then put in the rice and cover it over yery 


clofe. that it may keep all the fteam in; add to it a little falt, - 


fome whole pepper, half, a dozen blades of mace, and a few 


cloves. 3 You. muft put in a little water to keep it from. burning, - 


then flir,it up very often, and let it ftew tll the rice is foft. 
- Boil two fowls, and a fine piece of bacon. of about two pounds 


weight, as common, cut'the. bacon into two pieces, lay it in the 


- dith withthe fowls, cover it over with the rice, and garnifh it 
with about balf a.dozen of hard eggs and a dozen of onions fried 
whole and very brown. 

N,2, This is the true Indian way. of dreffing them. 


Another Way to make a Pellaw. 


Take a 2 leg of veal about twelve or fourteen pounds weight, 


an old cock fkinned, chop both to pieces, put it into a pot, with 
_ five or fix blades of mace, fome+whole white pepper, and three 
gallons of water, half a pound of bacon, two onions, and fix 
cloves cover it clofe, and when it boils let it do very foftly 
till the meat is good for notlring and above two thirds wafted, 
then ftrain it; the next day put this foup into a fauce- pan with 
4 pound of rice, fet it over a very flow fire, take great care it 
do not’ burn when the rice is very thick and dry turn it into 
adifh. Garsith with hard eggs cut in two, and have roafted 
fowls in another dith. 
-N.B. You are to obferve, if your rice fimmers too faft it 


wit burn when it comes to be thick, It muft be very thick | 


and, Hr, and the rice not boiled to a mummy. 


it clofe covered til ae for table. Send it up in a difh by 


‘ F 
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ic Hie Cc H As Pes VIL é 
Read. this Cuarreny ‘and you: will a tise, expentive 2 a 
. » FRENCH Coox’s Sauce: is, 


The French Way of reff ng past 
HEN they are néwly’picked and drawn, finge them: 
you muft “mince their ‘livers with a bit df batter, fome 

Pitt ped bacon, green truffles (if you have any), ‘pariity; chim- 


bol,’ falt, pepper, fweet herbs, and all-{pice; the whole being aA a; 
migied together, put it into the infide of your partridges, thet! cask 
ftop both ends of them, after which give them afryin the 


ftew- pan; that being done, ‘fpit them, and wrap them up in 
flices of bacon and paper; _ then take a ftew-pan, and: having 
put in an onion cut into flices, a carrot cut into little bits, with _ 
alittle oil, give them a few toffes over the fire; then moiffen. 
them with gravy, cullis, and a little eflence’ of ham 3. put 
therein half a lemon cut in flices, four cloves of garlic, a little 
fweet ball, thyme, a bay-leaf, a little parfley, chimbol, two 
glafles of white wine, and four of the carcafes of the par- 
tridges ;. let them be pounded, and put them in this fauce 5 
when the fat of your cullis is taken away. be careful: to make 
it relifhing, and after your pounded livers are put ‘into your 
cullis you. muft ftrain them through a fieve ; your partridges 
being done, take them off, as alfo take off the bacon and — 
paper, and lay them in your ‘difh with your fauce over them. 

This difh I do not recommend ; for I think’ it an odd jumble 

of trafh: by that time the eulaat the effence of ham, and-all 
other ingredients are reckoned, the partridges. will come toa 
fine penny. | But fuch receipts as this are what you have in 
moft:books of pied yet eae 


To make Biace of Ham. 

Take the fat off a Weftphalia ham, cut the lean in fea 
beat them well and lay them in the bottom of a ftew- pan, with. 
flices of carrots, parfnips, and onions} cover your pan and fet ; 
it over a gentle fire; let them ftew till they begin to flick, 
then fprinkle on a little flour and turn them; then moiden. 
with broth and veal gravy ; feafon with three or four mufh- 
rooms, as many truffles, a whole leek, fome bafil, parfley, and. 
half a dozen cloves ; or, inftead of the leek, you may puta — 
clove of garlic; put in fome cru ts of bread, and let them {in- 
mer over the fire for three ae of an heey ‘Strain it, and 
fet it by for ufee 
K a DAO ie ge eae Clits 
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| A Cullis for all Sorts of Ragoo. | 

- Havine cut three pounds of Jean veal and half 2 pound 
“of ham into flices, lay it in the bottom of a ftew-pan ; put in 
carrots and-parfnips, and -an onion fliced ; cover it and fet it 
a-ftewing over a ftove ;- when it has a good colour, and begins 

to ftick, put to it a little melted butter, and fhake in a> little 
flour, keep it moving a little while till the flour is fried ; then 
moiften it with gravy and broth, of each alike quantity; then 
put in fome,parfley and bafil, a whole leek, a bay-leaf, fome 
mufhrooms and truffles minced fmall, three or four cloves, and 
the cruft of two French rolls; let all thefe fimmer together for 
three quarters of an hour; then take out the flices of veal, 
ftrain it, and keep it for all forts of ragoos. Now compute 
_ the expence, and fee if this difh cannot be dreffed full as well 
without this ‘expence, | 


-.. A Cullis for all Sorts of Butchers’ Meat. | 

-- You muft take meat according to your company 3 if ten or 
twelve, you cannot take lefs than a leg of veal and a ham, with 
all the fat, fkin, and outfide cut off. Cut the leg of veal in 
pieces about the bignefs of your fift, place them in your ftews 
pan, and then the flices of ham, two carrots, an onion cut in 
two; cover it clofe, let it ftew foftlyat firft, and as it begins 
to be brown take off the cover and turn it, to colour it on alt 
fides the fame; but take care not to burn the meat ; when it 
has a pretty brown colour, moiften your cullis with broth made 
of beef, or other meat; feafon’ your cullis with a little fweet 
bafil, fome cloves, and fome garlic’; pare a lemon, cut it in 
flices and put it into your cullis, with: fome mufhrooms 3 put 
into a ftew-pan a good lump of butter and fet it over a flow 
fire, put. into it two or three handfuls of flour, ftir it with a 
wooden ladle, and let ittake a colours if your cullis be pretty 
brown, you muft put in fome flour; your flour being brown” 
with your cullis, pour it very foftly into your cullis, keeping 
it fticring with a wooden Jadle; then let your cullis ftew foftly, 
and fkim off all the fat, put in two glafles of Champaign, or 
other white wine; but take care to keep. your cullis very thin, 


om fo that you may take the fat well off and clarify it. ‘To cla- 


rify it, you muft put it in a ftove that draws well, cover it 
clofe,, and let it boil without: uncovering till it boils over ; 
then uncover it and take off the fat that is round the ftew-pan, - 
_ then wipe it off the cover alfo, and cover ic again. When 
~~ your cullis is done, take out the meat and ftrain your cullis 

through a filk ftrainer. This cullis is for all forts of ragoos, 
fowl, pies, and terrines.~ Won : 


» AD | Cults 
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| Cullis the Italian Way, 7 
Pur into a ftew-pan half a ladleful of cullis, as much effence 
of ham, half a ladleful of gravy, as much of broth, three or four’ 
onions cut into flices, four or five cloves of garlic, a little’ 
beaten coriander-feed, with a lemon pared and cut into flices, a 
Jittle {weet bafil, muthrooms and good oil; put all over the fire, 
Jet it ftew a quarter of an hour, take the fat well off; let it be 
of a good tafte, and you may ufe it with all forts of meat and 
fifh, particularly with glazed fifh. ‘This fauce will do for twa 
chickens, fix pigeons, quails, or ducklings, and all forts of tame 
and wild fowl. Now this Italian or French fauce, is faucy. — 


; Cullis of al He: 


You mutt get the middling fort of craw-fith, put them over 
the fire feafoned with falt, pepper, and onion cut in flices ; 
being done, take them out, pick them, and keep the tails after 
they are fealded, pound the reft together ina mortar; the more 
they are pounded the finer your cullis will be, Take a bit of 
veal the bignefs of your fitt, with a {mall bit of ham, an onion 
cut into four, put it in to fweat gently: if it fticks but a very 
li:tle to the pan, powder it alittle. Moiften it with broth, put 
in it fome cloves, fweet bafil in branches, fome mufhrooms, 
with lemon pared and cut in flices : being done, fkim the fat 

well off, let it be of a good tafte ; then take out your meat 
~ with a {kimmer, and go on to thicken it a little with eflence of 
ham; then put in your craw-fifh, and ftrain it off. Boe 
firained, keep it for a Ge counte: of craw: fith. | 


A White Cullis. 


TAKE a piece of ait cut it into fmall bits; with fine shin 
flices of ham, and two-onions cut into four pieces; moiften | 
it with broth feafoned with mufhrooms, a bunch: of paffleyy 
green onions, three cloves, and fo let it flew. Being ftewed, 
take out all your meat and roots with a fkimmer, put in a few 

crumbs of bread, and let it ftew foftly.; take the white of.a__ 
. fowl, or two chickens, and pound it. in a mortar; being weli 
pounded, mix it in your cullis, but it muft not boil, and your 
cullis muft be very white; but if it is not: white Labuali you 
muft pound two dozen of fweet almonds blanched; .and put into 
your cullis ; then boil a glafs of milk,) and put it into your 
" cullis 5 let it be of a'good tafte, and Gisio it off; then put it 
- in a fmall kettle and keep it warm. You maycufe it for 

white loaves, bese tans of bread, aga bifcuits. 


K 3 rare : 8 an 
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| ieee va a Brace of Patthidgety Phesfantts or any pee ne pleafe 


--Roast a partridge, pound it well in a. mortar with the pini~ 
ons of four turkies, with a quart of ftrong: gravy, and the livers 


of the partridges, and fome truffles, and let it fmmer till it-be 
pretty thick; let it ftand in a dith, for.a while, then put two 
glafles of Burgundy into a ftew-pan, with two or three flices of 
onions, a clove or two of garlic, and the above fauce. Letit fim- 


mer a few minutes, then prefs it through, a hair-bag i into a ftew-" 


pan, -add the eflence of ham, let it boil for forme time, feafon it 


with good {pice and pepper, lay your, partridges, &c. in ine difh, 


any pour your fauce in. 
_ They will ufe as many fine ingredients to flew a pigeon, or 


fowl), as will make a very fine difh, wolep 1 is equal to boiling a | 


leg of mutton in Champaign. 


oa 
. . 


“Tt would be needlefs to name any more, though: ‘you have | 


_ much more expebfive fauce than this: however, J chink: here is 
enough to thew the folly of thefe fine French’ cooks. \ In their 


own country, they will make a erand entertainmént) with the 


_ €xpence of one of thefe difhes;’ bat’ here they want the little 


petty profit; and by this fort of fermen fae ae i gots 
are juggled into France. 


CHAP. Vice. ad eit 


To make a, Number of pretty little Dithes: fit fora Supper or 
~ Side-dith, and little Corner-difhes for a great Table ; ang 
the relt you have in a the CHAPTER, for EN 


pin Hogs’ Ears Seried. 
"TAKE. four hogs’, ears and half boil them, or take them 
foufed; make a force-meat thus; take half a pound of 
"beef. fuet,°as much crumbs of bread, an anchovy, fome fage; 


_ boil and chop very fine alittle parfley: mix,all together with the 


yolk of an egg-andia little p¢pper; flit your ears very carefully 
to‘make a (place for your ftuffing; fill them, flour them, and 
fry them in freth’ butter till they are of a fine-brown; then-pour 


_ out all the fat! clean, andvput!to themohalf.a-pint of gravy, a 


2 of white wine, thréentea: {poopfuls! of muftard, a piece of 
utter as big asa nutmeg rolled in flour, aslittle pepper, a {mall 
onion whole; cover, themiclofe, and Jet.them lew foftly. for 

half an hour, fhaking: your pan now ‘and then, . When they 


are: enough, lay them in a dith, and pour your fauce over — 


them, 


é. 


them, ‘but firft také out’ the onion, This makes a very pretty | 
‘difhs but if you would make a fine large dith, take the feet, and — 
cut “all the meat in {mall thin pieces, and hy hid with tf ears. 

“Seafon with: falt to-your' palate. ' 


To force Cock’s- Combs. 


-Parsort your cock’s-combs, then open them with a point of 
a knife at the great end: take the white of a fowl, as much ba- 
con/and beef-marrow, cut thefe fmall, and beat them fine in a 
marble mortar; feafon them with falt, pepper, and grated nut- — 
meg, and mix it with an, egg; fill the cock’s- -combs, and ftew 
them in a little ftrong gravy foftly for half an hour; then flice 
in fome’ frefh mufhrooms and a few pickled ones; then heat up 
the yolk of an egg'in a little gravy, ftirring it. Seafon with falrs 
When they are enough, difh them up in little difhes or plates. 


A forced Cabbage. 


TAKE a fine white heart cabbage about as big. as a a quarter 
of a peck, lay it in water two or three hours, then half boil it, 
fet it in a cullender to drain, then very carefully cut out the 
heart, but take great care not to break.off any of the outfide - 
leaves, fill it with force-meat made thus: take a pound’of veal, 
half a pound of bacon, fat and lean together, cut them fall, 
and beat them fine in a mortar, with four eggs boiled hard. 
- Seafon it with pepper and falt, a little beaten mace; a very little 
lemon-peel cut fine, fome parfley chopped fine, a very little 
thyme, and two anchovies: when they are beat fine, take the 
crumb of a ftale roll, fome mufhrooms (if you have them) either 
pickled or frefh, and the heart of the cabbage you cut out chop= 
ped fine; mix all together with the yolk of amegg, then fill 
the hollow part of the cabbage, and tie it with a packthread; 
then lay fome flices' of bacon tothe bottom of a flew- pan or 
fauce- pan, and on that a pound of coarfe lean beef cut thin; 
put in the cabbage, cover it clofe and let it ftew over a flow 
fire till the Gacun begins to ftick to the pan, {hake in ‘alittle , 
flour, then pour in a quart. of broth, an onion ftuck with’ cloves, 
two blades of mace, fome whole pepper, a little bundle of fweet 
herbs; cover it clofe. and let it ftew very foftly an hour;and.a 
half, put in a glafs of red wine, give it a boil, then take itoup, 
lay it in the difh, and ftrain the gravy and pour over: untie it 
firft. This is a ‘bine fide-dith, and the next day makes a fine 
hath, with a veal-fteak nicely broiled and Jaid on it. 3 


- Saviys forced and | flewed. 
TAKE two favoys, fill one with force-meat and tine other 
aout 3 flew them with gravy; feafon them with pepper and 
a | Ke 4 : falty 


¥ beft. done ona ftove. 
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falt, and when they are near enough, take a piece of butter as 
big as a large walnut, rolled in flour, and put in; let them 


' ftew till they are enough, and the fauce thick; then lay them — 


in your difh, and pour the fauce over them. Thefe things are 


Forced Bua ‘2 


ait: the eggs hard and peel the fhells off, wrap them up in» 


force-meat and fry them a fine brown, then cut them length- 


‘ways with the yolks, put fine brown gravy into the difh thick- 
ened a little ; do not pour it over the eggs. 


To force Cucumbers. 
TAKE three large cucumbers, fcoop out the pith, fill them 


with fried oyfters feafoned with pepper and falt; put on the 
piece again you cut off, few it with a coarfe thread, and-fry 


them in the butter the oyfters are fried in: then pour out the 
butter and fhake in a little four, pour: in half a pint of gravy, 


fhake it round and put in the cucumbers ; feafon it with a little . 
pepper and falt; let them ftew foftly till they are tender, then 


Jay them ina plate and pour the gravy over them: or you may 
force them with any fort of force-meat you fancy, and fry them 
in hog’s Jard, and then flew them in gravy and red wine. 


To preferve Cock's-Combs. 

npke them be well cleaned, then put them into a pot, with 
fome nielted bacon, and boil them a little; about half an hour 
after add a little bay-falt, fome pepper, a little vinegar, a lemon 
fliced, and an onion ftuck with cloves; when the bacon begins 
to flick to the pot, take them up, put them into the pan you 
would keep’ them in, lay a clean linen cloth over them, and 
pour melted batter clarified over them to keep them clofe from 

the air. ‘Ihefe make a pretty plate at a fupper, 


a Te gnefire or pickle Pig’s Feet and Ears. 

-"Faxe your feet and ears fingle and wath them well, fplit 
the feet'in two, put-a bay-leaf between every foot, put in almoft 

_as much water as will cover them ; when they are well fleamed, 
add to them cloves, mace, whole pepper, and ginger, cotidnder- 
feed and falt, according to your difcretion; put to them a bot- 
tle or two! of Rhenifh wine (according to the quantity you do), 
- half a fcore of bay-leaves, and a bunch of {weet herbs ; let them 


boil foftly till they are very tender, then take them out of the 


liquor, lay them in an earthen pot, then ftrain the liquor over 
them; when they are cold, cover them down clofe and keep 
them for ufe. 

You fhould let shine ftand to be cold; fkim po al'the faty 
and then put in the wine and fpice. 


3 i Pig’s 
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Pig's Feet and Ears ansther Way, ap 
- Taxe two pig’s ears foufed, cut them into long flips abou 
three inches, and about as thick as a goofe quill; put themina 
ftew-pan with a pint of good gravy and half an onion cut ver 
fine, ftew them till they are tender; then add a little butter. 
rolled in flour, a fpoonful of muftard, fome pepper and falt,. a 
little alder vinegar; tofs them up and put them in a difh;: have 
the feet cut in two, and put a bay-leaf between ;. tie them up, 
and boil them very tender in water and q little vinegar, with an — 
onion or two, rub them over with the yolk of an egg, and 
fprinkle bread crumbs on them ; broil or fry them, and put them 
round the ears. | | 
To pickse Ox Palates. 
Take your palates, wafh them well with falt and water, 
and put them in a pipkin with water and fome falt; and when 
they are ready to boil, fkim them well, and put to them pepper, - 
cloves, and mace, as much as-will give them a quick tafte ; 
when they are boiled tender (which will require four or five 
hours), peel them and cut them into {mall pieces, and let them 
coo! ; then make the pickle of white wine and vinegar, an equal 
quantity; boil the pickle and put in the fpices that were boiled — 
in the palates; when both the pickle and palates are cold, lay 
your palates in a jar and put to them a few bay- leaves and a little 
freth fpice; pour the pickle over them, cover them clofe 
keep them for ufe. Ge ae 
Of thefe you may at any time make a pretty little dith, either 
with brown fauce or white, or butter and muftard and a fpoon- 
ful of white wine; or they are ready to put in made-difhes. — 


and 


4 


To flew Cucumbers. ‘ 

TAKE fix cucumbers, pare them and cut them in two length- 
ways, take out the feeds; take a dozen of {mall.round-headed 
onions peeled; put fome butter in a ftew-pan, melt it, putin your _ 
onions and fry them brown; then put a fpoonful of flour in, 
ftir it till it is fmooth, put in three quarters of a pint of brown _ 
gravy, and ftir it all the time; then put in your cucumbers 
with a glafs of Lifbon, ftew them till they are tender; feafon 
with pepper and falt and a little Cayenne pepper to your liking: 
obferve to {kim it well, becaufe the butter will rife to the top. 
Send them to table in a difh or under your meat. ~ 


Stewed Red Cabbage. | 

Take a red cabbage, Jay it in cold water an hour, then cut 

it into thin flices acrofs and cut it into little pieces 5 cap haba 
ra | . ) a ftewe 
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a flew-pan with a pound of faufages, a pint of gravy, alittle bie | 
of ham or lean bacon; cover it clofe and let it ftew half an 
hour ; ; then take the pan off the fire and fkim off the fat, fhake 
ina little flour and fet it on again; let it ftew two or three. 
minutes, then lay the faufages in your difh and pour the reft all 
over. You maps before you: take it uP, ay in Pats a duper 
of vinegar. 3 
Stewed Peas and Dabiaees 
Take a quart of green peas, ‘two large. cabbage-lettuces « cut 
{mall acrofs and wafhed very clean, put them in a’ ‘ftew-pan 
_ with a quart of gravy, and ftew them till tender; put in fome ~ 
butter rolled in flour, feafon with’ pepper and falt: ‘when of a 
proper thicknefs dith them up. 
N. B. Some like them thickened with the yolks of four eggs; 
others like an onion chopped very fine and ftewed ea them, 


with two or three rafhers of lean ham. 


Tee 


| Another Way to flew Peas. 

tea et KE a pint of peas, put them in a flew-pan with a veers 
ful ef chopped parfley ; jut cover them with water, ftew them 
‘till tender; then beat up the yolks of two eggs, put in fome 
double-refined fugar to fweeten them, put in the eges and tofs 
ae Ups then put them in your difh, 


Stewed Spinage and Eggs. 
: Me and wafh your {pinage very clean, put it into a fauce- - 
pan with a little falt, cover it clofe, fhake the pan often; when 
‘it is juft render and whilft it is green throw it into a fieve to 
drain, lay itinto your difh: in the mean time have’a ftew- pan ‘of 
water boiling, break as many eggs into cups as you would 
poach; when the water boils put in the eggs, have an egg-flice 
ready to take them out with, lay them on the fpinage, and gar- 
nifh the difh with orange cut into quarters, with melted butter 
ina cup. gt 
Lo ‘aw! Mufbrooms. 
3 A we large buttons, wipe them with a wet flannel, pat étieth 
Wm a ftew- pan with a little water, Jet them ftew a quarter of an 
hour, then put in a little falt, work a little flour and butter to 
make it as thick as cream, let it boil five minutes ; when you 
‘difh it up put two large fpoonfuls of cream mixed with the yolk 
- of an egg, {hake it over the fire about a minute or two, but do 
not let it boil for fear of curdling ; put fippets round the infide 
of the rim of the difh, but not toatted, and ferve itup. It is 
Broper for a fide- difh for bal or a corner for dinner. 


poe as  Anather : 


- 
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| Another Way to few Mufhrooms. 

_ Put your mufhrooms in falt and water, wipe them with a 
flannel and put them again in fale and water, then throw them 
into a fauce-pan by themfelves and let them boil up as quick. 
as poffible, then put in a little Cayenne pepper, a little mace 
(if you like the flavour), let them ftew in this a quarter of an 
hour, then add a tea-cupful of cream, with a little four and 
mens the fize of a walnuts; let them be ferved up as foon 
as done,- - 


ie | Lo flew Chardoons, ( f 
Take the infide of your chardoons, wafh them well, boil 
them in falt and water, put them into a toffing-pan with a little 

veal gravy, a tea-fpoonful of lemon-pickle, a large one of mufh- ' 


room catchup, pepper and falt (to your tafte), thicken it with 


- flour and butter, boil it a little, and ferve it up in a foup- 


_ plate. Pica 
, To drefs Windfor- Beans. 

TAKE the feed, boil them till they are tender ; then blanch 
them, and fry them in clarified butter; melt butter, with a 
little vinegar, and pour over them; ftew them with falt, pep~ 
per, and nutmeg, Nagas : 

Or you may eat them with butter, fack, fugar, and a little 
powder of cinnamon, | . 


me To make Fumballs. | 
- Take a pound of fine flour and a pound of fine powder- 
fugar, make them into a light pafte, with whites of eggs beat - 
fine; then add half a pint of cream, half a pound of frefh 
butter melted, and a pound of blanched almonds wel beat; 
knead them all together thoroughly with a little rofe-water, | 
and cut out your jumballs in what figures you fancy 5 and either 
bake them in agentle oven or fry them in frefh butter, and 
they make a pretty fide or corner-difh, You may melt a little 
butter with afpoonful of fack, throw/fine fugar all over the difh. 
oe you make them in pretty figures, they make a fine little 
dif... |). - | | am 
To rageo Cucumbers. yo awa 
TAKE two cucumbers and two onions, flice them and: fry 
them in a little butter, then drain them in a fieve ; put them into’ 
a fauce-pan, add fix {poonfuls of gravy, two of white wine, a 
_ blade of mace; Jet them ftew five or fix minutes; then take a 
_piece of butter as big asa walnut, rolled in flour, a little fale 
and Cayenne pepper; fhake them together, and when it is 
thick, difh them up. meets: $e 3 
ie | ia : hee : “ | aa + ‘ Ta 


f > 


-yafpings in the room of flour, if you pleafe, 


—* 
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i “Lo make a’ Ragoo of Onions. vy : 
* Take a pint of little’ young ‘onions, peel them, and take 
four large ones, peel them, and cut them very {mall ; put a 
quarter of a’pound of good butter into a ftew-pan, when it is 
melted’ and done’ making’a noife, throw in your onions, and 
fry thei till they begin to look a little brow’; then fhake in‘a 


. Vittle flour, and fhake them round till they are thick; throw 


ina little falt, a little beaten pepper, a quarter of a pint of good 
gravy, anda tea-fpoonful of muftard; ftir all together, and 
when it is well-tafted and of a good thicknefs pour it into — 
your difh, and garnifh it with fried crumbs of bread. They. — 
make 2 pretty little dith, and are very good. You may ftew 


x 


TE ee 4 Ragoo of Oyfters. | 
Open twenty large oyfters, take them out of the liquor, fave 


_ the liquor, and dip the oyfters in a batter made thus: take 


two eggs, beat them well, a little Jemon-peel grated, a little 


_ mutmeg grated, a blade of mace pounded fine, a little parfley 


chopped fine, beat all together with a little flour, have ready 
fome butter or dripping in a ftew-pan ; when it boils, dip in 
your oyfters.one by one into the batter, and fry them of a fine 


» brown; then with an egg-flice take them out, and Jay them 


‘in adifh before the fire ; pour the fat out of the pan, and 
fhake a little flour over the bottom of the pan, then rub a little - 


_ piece of butter (as big as a fmall walnut) all’ over with your 
- knife whilft it is over the fire ; then pour in three fpoonfuls of 
_ the oyfter-liquor ftrained, one fpoonful of white wine, anda 


quarter of a pint of gravy ; grate a little nutmeg, flir all toge- 
ther, throw in the oyfters, give the pan atofs round, and > 
when the fauce is of a good thicknefs, pour all into the difh, and 
garnifly with rafpings. | ace, eit 


, A Rago of Afparagus. ih, Awe 
- Scrape a hundred of grafs very clean, and throw them inta~ 
cold water ; when you have fcraped. all, cut as far as is good 
and green about an inch long, and take two heads of endive 
clean wafhed and picked, cut it very fmall, a young lettuce 
clean wathed and cut fmall, a large onion peeled and. cut fmall, 
put acquarter of a pound of butter into a ftew-pan, when it is 
melted throw. in the above things: tofs them about, and fry 
‘them ten minutes; then feafon them with a little pepper. and 
falt, thake inva little flour, tofs them about, then pour. in half 


a pint of gravy ;. let.them ftew till the fauce is very thick and 


good; then pour all into your difh, Save a few.of the little 
tops of the grafs to garnifh the difh. ee é 
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ON, B. You mut not fry the afparagus : boil it in a little 
water and put thems in ore Tag00, and. then biog wth joel 


Bree ic 
re dh fee of hake 


Taxe as many livers as you would have for your difh. A 
turkey’s liver and fix fowls” livers will make a pretty difh. Pick 
the galls from them, and throw them into cold water ;' take the 
fix livers; put them;into a fauce-pan with a quarter of a pint of ' 
gravy, a {poonful of mufhrooms (either pickled or freth), a 
{poonful of catchup,.a little piece of butter as big as a nutmeg, 
rolled in: flour; feafon them with pepper, and falt to your pa- 
late; let them fiew foftly ten minutes ; in the mean while, 
butter one fide of a piece of writing paper and wrap- the tur- 
key’s liver in it, and broil it nicely, lay it.in the middle, and the 
ftewed livers round; pour the fauce all over, and garnfh with 
lemon. ) 

ps To ragoo Cauliflowers. 

TaKké,a large cauliflower, wath it very clean and pick it in 
pieces, as for pickling ; make a nice brown cullis, and ftew 
them till tender, feafon with pepper and falt, put them into your — 
difh with the fauce.over; boil a few iprigs of the callitawes 
in mater to oigarmut with, | 


| Fried Saufages. 

Take half a pound of faufages, and fix apples, flice four 
about as thick as a crown, cut the other two in quarters, 
fry them with the faufages of a fine light brown, Jay the fau- 
fages in the middle of the difh, and the apples round, et 
with the quartered apples. 

Stewed cabbage and faufages fried j is a good dith, . 


Collops and E GES. 


Cur either bacon, hung- beef, or hung- muttoninto thin flicesy- : 
broil them nicely, Jay them in a difh before the fire, have ready 
‘a ftew-pan of water boiling, break as many eggs as.you have 
collops, break them one by one in a cup, and pour them into 
the ftew-pan ; when the whites of the eggs begin to harden, 

and all look of aclear white, take them up one by one in an 
CEB: -flice, lay them on the callopé. 
| To drefs sald Fiwl or Pigeon. 

Cur them in four quarters, beat up an egg or two peas | 
ing to what you drefs), grate a little nutmeg in, a little fale, 
fome parfley chopped, a few crumbs of bread, beat them well 
together, dip them in this batter, and have ee fome-dripe | 
5 Ping! hot i in a ftew-pan, in which fry them of a fine whan wai $ 
rian es ave 


aan 
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have ready a little good oravy, thickened with. a little flour, 
mixed with a fpoonful of catchup; Jay the fry in the difh and 
pour the fauce over. Garnifh with lemon, and a few mufh- 
piceoage | if you have weve A cold rabbit eats well done thus. 


gD aby Gaba Wen iey cold Veal, : ‘ tagih . ee 


‘Cur it in pieces about as thick as half-a- crown, and as long 


as you pleafe, dip'them in the yolk of an egg, and then in 


crumbs of bread, with a few fweet herbs, and fhred lemon: peel 
in it; grate a little natmeg over them, and fry them in frefh — 


butter. The butter muft be hot, juft enough to fry them in: 


in the mean time, make a little gravy of the bone of the veal ; 
when the meat is fried take it out with a fork, and layit ina 
difh before the fire, then ‘fhake a little flour into the pan and 


ftir it round; then putina little gravy, fqueeze ina little sre 


t 


and pour it over the veal, Garnifh with lemon, 


To tof; up cold Veal white. 
Cur the veal into little thin bits, put milk enough to it for 


fauce, grate in alittle nutmeg, a very little falt, a little piece of 


butter rolled in four: to half a pint of milk, the yolks of two 
eggs well beat, a fpoonful of mufhroom- pickle; ftir all together 
till it is thick ; then pour it into your difh, and garnifh, with 


lemon. 
Cold fowl henined and Seite this way, eats well: or the beft 


end of a cold breatt Be veal; firit fry it, drain it from the fat, 
then i this fauce to it. 


To hafb cold Mutton. 


Cur: your mutton with a very fharp knife in very fitite ie 
as thin as poffible ; then boil the bones with an onion, a little 


+ 


fweet herbs, a blade of mace, a very little whole pepper, a little 
falt, a piece of cruft toafted very crifp; let it boil till there is juft 


enough for fauce, ftrain it and put it into a fauce- pan with a 


| piece of butter rolled in flour; put inthe meat; whenit is very 
_. hot it is ‘enough’; feafon with pepper and falt ; have ready fome 


thin bread toaited brown, cut three-corner ways, lay them round 
the difh, and pour in the hafh. As to walnut-pickle, and all 
forts of pickles, you muft put in according to your fancy. Gar- 
nifh with pickles. Some love a fmall onion peeled and cut very 
fmall, and done in the hath. Or you may ufe made-gravy, if 


fees have not time to boil the bones. 


Lo halo Matton like Venifons 
Cur it very thin as above’; boil the bones as alibves Grain | 


_ the liquor, where ih is a enough for the hath ; to. er, ‘ 


oO 
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ofa pint.of gravy put a large fpoonful of rédiwine, an onion 
peeled and chopped. fine, a very little lemon-peel fhred fine, a 


piece of butter as big as a fmall walnut, rolled:in flour + put it 


into a fauce-pan with the meat, fhake it all together, and when’ 
“it is thoroughly hot pour it into your difh, , Hath beef the fame’ 


ways | ) 

ahs Ta To make Collops of cold Beef. 

> Beli ‘you have any cold infide of a firloin of beef, take off all 
the fat, cut it very thin in little bits, cut an onion very {mall; 


boil as much water or gravy as you think will do far fauce ;’ 
feafon it with a little pepper and falt and a bundle of fweet 
herbs ; let the water boil, then put in the meat, with a:good 
piece of butter rolled in flour, fhake it round and ftir it. When 


the fauce is thick and the meat done, take out the fweet herbs, 
and, pour it into your difh. — They do better than frefh meat. 


| Zo mince Veal, } 
. Cur your veal as fine as poffible, but do not chop it ; grate 
a little nutmeg over it, fhred a little lemon-peel very fine, throw 
avery little falt on it, dredge a little flour overit. To'a large 
plate of veal, take four or five fpoonfuls of water, let it boil, then 
put in .the veal. with a piece of butter as big as an ego, ftir it 


well together ; when it is all thorough hot, itis enough. Have 


ready a very thin piece of bread toafted brown, cut. it into three« 


corner fippets, lay it round the plate, and pour in the veal, Jut , 


before you pour itin, fqueeze in half a lemon, or half a {poonful 
of vinegar,» Garnifh with lemon, You may put gravy in the 
room of water, if you love it ftrong ; but it is better without, 


! To make a Florentine of Veal. 
Take two kidneys of veal, fat and all, and mince them very 


fine, then chop a few herbs and put to them, and add/a few 


~ 


currants; feafon with cloves, mace, nutmeg, and a little fale) _ 


four or five yolks of eggs chopped fine, and fome crumbs of | 
bread, a pippin or two chopped, forme candied lemon-peel cut - 
fmall, a little fack, and orange-flgwer water. Lay a theet of 


puff-pafte at the bottom of your difh and put in the ingredients, 


and cover it with another fheet of puff-pafte. Bake it in a flack 


oven, fcrape fugar on the top, and ferve it up hot. 


mah AC 4 Saimagundy, | | We 
_ Take two pickled herrings and bone them, a handful of 
parfley, four eggs boiled hard, the white of one roafted chicken 
or fowl; chop all very fine feparately, that is, the yolks of eggs 


by themfelves, and the whites the fame; {crape fome, lean, boiled : 
ham very fine, hung-beef or Dutch beef fcraped; turn a fmall 
Ce : Sok gigi A. 3e china - 
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china bafon, or deep faucer, into your difh ; make fome butter 
into the fhape of a pine-apple, or any other fhape you pleafe;. 

and feton the top of the bafon or faucer; lay round your 

bafon aring of fhred parfley, then whites of eggs, then ham, 
‘then chickens, then beef, then yolks of eggs, then hegrings, 

till you have covered the bafon and ufed all your ingredients. 

Garnith the difh with whole capers and pickles of any fort you 
_ choofe, chopped fine ; or you may leave out the butter and 


~ put the ingredients on, and put a flower of any fort at the top, 
or a {prig of myrtle. | . 


ty 


Another Way, 


Mince veal-or fowl very fmall, a pickled herring boned and 
picked {mall, cucumbers minced fmall, apples minced fmall, an 

'-  @nion peeled and minced fmall, fone pickled red: cabbage 
_-°. chopped fmall, cold pork minced fall, or cold duck or pigeons 
minced fmall, boiled parfley chopped fine, celery cut fmall, the 
yolks of hard eggs chopped {mall, and the whites chopped fmall, 
‘Nand either lay all the ingredients by themfelves-feparate on a= 
cers, or in heaps in a difh.. Dith them out with what pickles - 
you have, and fliced lemon nicely cut; and if you can’ get 
-naftertium-flowers,’ lay them round it. ~ This is a fine middle- 
difh for fupper ; but you may always make falmagundy of fuch 


‘things as you have, according to shoe hana The other forts 
are in the Chapter of Lent. | 


Lo make little Pafties. 


Take the kidney of a loin of veal cut very fine, with as 
much of the fat, the yolks of two hard eggs, feafoned with a 
little falt, and half a {mall nutmeg ; mix them well together, 
then roll it- well in a puff-pafte cruft; make three of it, and 
fry them nicely in hog’s-lard or butter. 

_ They make a pretty little difh for achange. You may put in 
fome carrots, and a little fugar and fpice, with the juice of an 
orange, and fometimes apples, firft boiled and fweetened, with 
a little juice of lemon, or any fruit you pleafe, 


Petit Pafties for garnifhing Difbes. | 
Make a fhort cruft, roll it thick, make them about as big 
i as the bowl of afpoon and about an inch deep; take a piece 
_ of veal, enough to fill the patty, as much bacon and beef-fuet, 
fhred them all very fine, feafon them with pepper and falt, and 
a little {weet herbs; ‘put them into a little ftew-pan, keep turn- 
ing them about, with afew mufhrooms chopped fmall, for 
eight or ten minutes; then filb your petty-patties and’cover 
them with fome cruft; colour them with the yolk of an egg, 
_ and bake them, Sometimes fill them with oyfters for fifth, or 
} ae 
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“the melts'of the fith: pounded, and. foatoned with peppérand fale ; 
All them with lobfters, or what you fancy. ‘They make a fue 
‘garnifhing, and give a difh a fine look: if for a calf’s head, the 
: a, is tpi proper, and fome with oyfters. 


Keen eh eC He Ahh oA: 
Torrie, Mock’ Tortie, &e.. 


AS all ‘the articles contained in the Chapter formetly dif- 
tinguithed by the name of ADDITIONS are (in this edition) 
put in their proper places, a feparate Chapter i is allotted to the 
King of Fifh ; and if little alteration is made from the manner 
6f drefling it and making mock-turtle, given in former editions, 
-it is becaufe fuch alterations have more affectation than ufe in 
‘them 3 the’receipts a given being, in reality, the beft’extant, 


+ ea To drefs a Turtle the Wep bis Way, 


‘Take the turtle out of water the night before you drefs it, and 
Jay i it on its back, in the morning cut its head off, and hang. itup 
by its hind-fins foc it to bleed till the blood is all out; then 
cut out the callapee (which i is the belly) round, and raife it up; 
cut as much meat toitas you can; throw it into {pring- water 
with a little falt, cut the. fins off and {cald them with the head ; 
take off all the {eales, cut all the white meat out and throwit 
into fpring-water and falt; the guts.and lungs mutt be cut — 

out; wath the lungs very clean from the blood; then take the ‘ 

“guts-and maw and flit them open, wath them very clean, and 


put them.on to boil in a large pot of water, and boil ‘them till 


they are tender ; 3 then take off the infide fkin, and cut them in 
-pieces of two or three inches long. Have ready a good veal 
broth made as follows: take one large or two {mall knuckles 
of veal and put them on in three gallons of water; let it boil, 
> {kim it well, feafon with turnips, onions, carrots, and celery, 
and a good Jarge bundle of {weet herbs ; boil it till it is hal€ 
-watted, then ftrain it off. Take the fins and put them: in a 
few. -pan, cover - them igh veal broth, feafon with. an onien 
> . hopped fine, all forts of {weet herbs chopped very fine, halfan 
ounce.of cloves and mace, half.a nutmeg beat very fine, flew - 
_it very gently till tender ; then take the fins out, and put ina 
spintiof Madeira,wine, and ftew it for fifteen minutes; beat up 
the whites.of fix eggs, with the juice of two lemons; put the 
liquor in and.boil it up, ran it through a: flannel bag, make it 
chot, »wath. the fing uaHpooeat: and pur them in. ‘Dake a piece 


a I ak. a 4 ; af of 


\ 


146, - THE ART OF COOKERY. 
- .of buttér and put at the bottom of a ftew-pan, put your white 
meat in, and fweat.it gently till itis almoft tender. Fake the 
lungs and heart and cover them with veal broth, with an 
onion, herbs, and fpice ; as for the fins, ftew them till tender ; 
take out the lungs, ftrain the liquor off, thicken it, and’put in 
a bottle of Madeira wine, feafon with Cayenne pepper and fale 
pretty high; put in the lungs and white meat, ftew them up 
gently for fifteen minutes ; have fome force-meat balls made 
out of the white part-inftead of veal, as for Scotch collops: if 
the turtle has any eggs, fcald them; if not, take twelve hard 
yolks of eggs, made into ege-balls; have your callapafh, or 
deep thell, done round the edges with pafte, feafon it in the in- 
fide with Cayenne pepper and falt, and a little Madeira wine, 
bake it half an hour, then put in the lungs and white meat, 
' force-meat, and eggs over, and bake it half an hour; take the 

bones, and three quarts of veal broth, feafoned with an onion, 

a bundle of fweet herbs, two blades of mace, ftew it an hour, 
~ ftrain it through a fieve, thicken it with flour and butter, put in. 
half a pint of Madeira wine, ftew it half an hour; feafon with 
Cayenne pepper and falt to your liking: this isthe foup. Take 
the callapee, run vour knife between the meat and fhell, .and 
“fill it full of. force-meat; feafon it all over with {weet herbs 
“chopped fine, a fhalot chopped, Cayerine pepper and falt, and a 
Fittle Madeira wine; puta pafte round the edge, and bake it 
an hour and a half; take the guts and maw, put them ina ftew- 
pan, with a little broth, a bundle of fweet herbs, two blades of 
mace beat fine; thicken with a little butter rolled in flour; © 
fiew them gently for half an hour, feafon with Cayenne pepper 
_and falt, beat up the yolks of two eggs in half a pint of cream, 
-putit in, and keep ftirring it one way till it boils up; then difh’ 
them up as follows : : eg 

, . Callapee. % 
Fricaffee. Soup. Fins. | 
ae Callapath, 


The fins eat fine when cold, put by in the liquor. 


Another Way to drefs a Turtle. | 
Krzu your turtle as before, then cut the belly-fhell clean 
off, cut off the fins, take all the white meat out, and put it 
‘into fpring-water; take the guts and lungs out; do the guts 
as before ; wafh the lungs well, fcald the fins, head, and belly- | 
thell; take a faw and faw the fhell all round about two inches. 
deep, feald it, and take the fhell off, cut it in’pieces; take the 


|< fhells, fins, and head and put them ina pot, cover them with 


+ veal broth 3 feafon with two large onions chopped fine, all forts 
of tweet herbs chopped fine, half an ounce of cloves and mace, 
eo Af ayt | a whole 
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oa whole nutmeg, ftew them till tender; take out all the meat, 
and ftrain the liquor through a fieve, cut the fins in two or— 
“three pieces; take all the brawn from the bones, cut it in 
pieces of about two inches fquare; take the white meat, put 
fome butter at the bottom of a ftew-pah, put your meat in, 
-and fweat it gently over a flow fire till almoft done; take it 
out of the liquor, and cut it in pieces about the bignefs of a 
goofe’s egg; take the Jungs and heart and cover them with 
veal broth ; feafon with an onion, fweet herbs, and a little 
beat {pice (always obferve to.boil the liver by itfelf); ftew it. 
till tender, take the lungs out, and cut them in pieces; ftrain 
off the liquor through a fieve ; take a pound of butter and put 
in a large ftew-pan (big enough to hold all the turtle) and melt 
it; put half a pound of flour in, and ftir it till it is fmooth ; 
put in the liquor,.and keep ftirring it till it is well mixed, if 
lumpy, ftrain it through a fieve ; put in your meat of all forts, 
“a great many force-meat balls and egg-balls, and put in three 
pints of Madeira wine; feafon with pepper and falt, and Cay- 
enne pepper, pretty high ; ftew it three quarters of an hour, add 
‘the juice of two lemons; have your deep fhell baked, put. 
fome into the fhells, and bake it or brown it with a hot iron, 
and ferve the reft in tureens. ) 7 ; 
NB. This is for a turtle of fixty pounds weight. 


To make a Mock-Turile. 


Take a large calf’s head with the fkin on, well fcalded and 
cleaned, boil it three quarters of an hour; take it out, and flit 
down the face, take all the fkin'and meat from the bones as 
_€lean as poffible, be careful you do not break off the ears ;. 
Jay it on the dreffer, and fill the ears full of force-meat, tie them 
round with a cloth; take out the eyes, and pick all the meat 
from the bones, put it in a large ftew-pan with the beft and 
fatteft parts of another head without the fkin, boiled as long as 
the above, and three quarts of veal gravy; lay the fkin on the 
meat, with the flefh fide up, cover the pan clofe, and let it 
‘ftew: one hour over a moderate fire; put in three fweetbreads 
“cut in pieces, two ounces of truffles and morels, four artichoke- 
bottoms boiled and cut in four pieces each, an anchovy boned 
and chopped fmall, feafon it pretty high with falt and Cayenne. 
pepper, put in half a Jémon, three pints of Madeira wine, 
two fpoonfuls of catchup, one of lemon-pickle, half a pint of 
_ pickled or frefh mufhrooms, a quarter of a pound of butter 

rolled in flour, and let it all flew half an hour longer; take 
the yolks of four eggs boiled hard, and the brains of both — 
heads boiled, cut the brains in pieces of the fize of a nutmeg, — 
‘make atich force-meaty and roll it up in a-veal caul, and 


i 2 then 
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bea ina eat and: boil it one hour; cut.it in three patts, the 
‘middle piece the. largett ; put the. meat into the ‘dif, and. lay 


the head over ity the fkinfide uppermoft; put the. largelt piece - 


of force-meat between the ears, the other two flices at the nar- 
“sow end oppofite each otbers put the brains, eggs, mushrooms, 
&e. over aud round. it, and. ‘pour: the liquor hot Ni db nit 
fend it ae as quick as poflible, as it {eon gets cold. 


To make Mock. Tar Mle Soup. 


‘SPARE a calf’s head and fcald the-bair off as you v would a pig, 3 


‘and wath it very clean; boil it in a large pot of water half an 
hour; then.cut all the fkin off by itfelf, take the tongue out ; 
take the broth made of a knuckievof veal, putin the tongue: and 


-fkin with three large onions, half an ounce of cloves and mace - 


‘and half a nutmeg beat hue: all forts of fweet herbs chopped 
" fine, and three anchovies, flew it till tender, then ‘take out the 
- meat and cit.dt,in. pieces about two inches fquare, and ‘the 
tongue in flices;. mind to’ tkim the: tongue; ftrain the liquor 
through’ a fieve 3 take half alpound-of butter and put im the ftew- 
pan, melt it'and put in a- quarter of a pound of flour, keep it 


flirting: till it. is. footh 3them put in the liquor, keeping it — 


‘flirting till all is in, if lumpy ftrain it chrough a fieve ; then put. 


to your meat a bogile,of, Madeira wine, | fealon with pepper.and 
falv and Cayenne pepper pretty high; put in force-meat. balls 
and egg-balls boiled, the jutce of two lemons, ftew it one Howe 
: Benuys and then ferve'i it ‘up in tureens, 
pa ' [fit istoo thick put fome more broth j in before og 
ahi it tthe ahi time, 


a) 
x 


& "e Ly 


ris Ke HA pe x, 
ai ge Hy, pt PT cll F S HL ai | 
ihc net * va To boil a Turbot..- se my are Scenes 
PAY itina good deal of falt-and water,anshouror steels ata 
ifitis not quite fweet fhift your water, fvevor fre ctimes § firtt 
Bab a good deal of falt.i in.the mouth and: bellys betia@umoncy 
_la the mean: time. fet on, your fith- kettle with’ clean fpting- 
‘water and falt, a little vinegar, and a piece of thorfe-radith ; 


“ay hen the. water boils lay the turbot on a-fifh:platey: ‘put, iteinto 
the kettle, let it be well boiled, but. take) greatieare it is-nottco 


much done; .when, -enough take off the Sth- kettle, ‘fet it'béfore 
the fire, then carefully Jift up the: fith- plate and fet:it acrofs: the 
kettle, to drains.in the mean time melt.a good deal of frefhy but- 
bie and. bruife in. either fhe fpawa of one or two lobfters; and 
| * , 6k the 


‘ 


| 


- 
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“the: reat cut fmally with a fpoontul of alichovy: Aiquory dhe! give! 


it a bolljcand pourtit into ‘bafon’. © “This iv’thé bet fauce § ‘But! 
you may make what you pleafe. Lay the: Gith i in’ ‘the i" 
ppl | huecieg nenia? ich eae and lemons” BH Utes 


} : Ti bake a Saito) Weta tt 

PARE a dith the fize of your turbot, rub. ‘butter all over it. 
tBick, ‘throw a little falt, a little beaten pepper, and halfa large; 
nutmeg, fome parfley mineed fine and thrown all over,- ‘pour ina, 
pint of white wine, cut off the head and tail, fay the turbot in* 
the difh, pour another pint of white wine. all over, grate the - 
other, half of the nutmeg over it, and a little. -pepper, fome. falt,. 
and. chopped parfley ; ; lay a piece of. butter here and. there. all, 
over, and throw a little: flour all over, and then a good many, 
crumbs of bread: bake a and be fure chat it is of a fine brown , 
then day it in your dith, ftir the fauce in your dith all together, 
pour it into a fauce-pan, fhake i in a little flour, let it boil, thea. 
ftir in‘a piece of butter and two fpoonfuls of catchup, let 1 it boily: 
and pour it into batons, Garnith your. dith with lemon; and. 
you may add what you fancy to the fauce, as fhrimps, ancho-. 
vies; mufhrooms, &c. Ifa {mall turbot half the wine will doe, 
It eats finely thus: lay it in a dith, fkim off all the fat, ‘and. | 
pour the reft over it, .» Let it: fland till cold and itis eed with oe 
vAneBa ard a ieehing dith, to fet out.a ‘cold faite “ i 
[> neces a aaa i Carpe rea ody Gat] 

* TAKE a’piece of butter and put into a few pan, “elt it hia 
put in a large fpoonful of flour, keep it ftirfing’till 7 it is sae e 
then put in a pint of gravy and a pint’of ‘red’ port ‘or claret,” 


“ dittle ‘horfe-radith fcraped, ‘eight cloves,’ four “blades of’ mary | 


and a'dozen corns of all-fpice, tie them in a little. linen rag. & 
bundle of fweet -herbs, half a lemon; three anchovies, a hietle® 
onion chopped very fine; feafon with pepper, falt, and Cayenne’ 
pepper, to your likings few it for half an: ‘hour, then ftrain it’ 
through a fieve into the pam “you intend to put the fith ing Jet! 
your carp be well’cleaned’ and fealed; then put the fifh in with! 
the fauce and ftew them very gently, for half an hour, then turn! 
them and fiew them fiftees minutes longer; put in along with 
your fith fome trufifes:aid’ morels fcalded, fome pickled mufh-' | 
rooms, an iattichoke-bottom, and ‘about 2 dozen large’ oyfters, * ; 
fqueeze the juice of half a lemon in, ftew it five’ ‘minutes ; ‘then 


- put your carp in your difh and pour all the fauce over. Garnitit 


with fried fippits and the roe of the fith’ done thus: beat the ro 
vp well with the yolks of : two eggs, a ‘Jittle flour, ' a little lemon 
peel chopped fine, fome pepper, ‘falr, and alittle anchovy liquor 5° 


| We ready a pe of ase boiling neice the rée in to-be” 


4 cae : - about 
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about as big as a crown-piece, fry it of a light brown and put. 
it round the difh, with fome oyfters fried in batter and fome 
{craped horfe-radith. ae , | 

N, B. Stick your fried fippits in the fith, . - 

You may fry the carp firft if you pleafe, but the above is the 
moft modern way, ! 
Or if you are in a preat hurry, while the fauce is making you 
may boil the fifh with fpring-water, half a pint of vinegar, a 
little horfe-radifh, and bay-leaf; pur your fifh in the difh, and — 
Re the fauce over. _ | 


‘Lo adrefs Carp au Aidit: 

‘ Take a brace of carp alive and gut fem, but do not wath or 
fcale them ; tie them to a fifh-drainer, and put them into a fifh- 
kettle, and pour boiling vinegar over till they are blue, or you 
may hold them down in a fifh-kettle with two forks, and an= 
other perfon pour the vinegar over them 3 put ina quart of boil- 
ing water, a handful of falc, fome horfe-radifh cut in flices; _ 
boil them gently twenty minutes: put-a fifh-plate in the difh, a 
napkin over that, and fend them up hot. Garnifh with horfe- 
radifh, Boil half a pint of cream and {weeten it with fome fugar, 
for fauce, | in a boat or bafon. 


To few @ Brace of Carp. 

SCRAPE them very clean, then gut them, wath them ded 
the roes in a pint of good.ftale beer to preferve all the blood, and 
boil the carp with a little falt in the water. | 

. In the mean time ftrain the beer and put it into a fauce-pan 
with a pint of sed wine, two or three blades of mace, fome: 
‘whole pepper black and white, an onion ftuck with cloves, haif 
a nutmeg bruifed, a bundle of fweet herbs, a piece of lemon- 
peel as big as a “fixpence, an anchovy, a little piece of horfe- 
radifh; let thefe. boil. together foftly for a quarter of an hour, 
covert clofe; then ftrain it and add'to it half the hard roe beat 
to pieces, two or three fpoonfuls of catchup, a quarter of a 
_ pound of frefh butter, and a fpoonful of mufhroom-pickle, let 
it boil and keep ftirring it till the fauce is thick and enough ; if 
it wants any falt you muft put fome in; then take the reft of 
the roe and, beat it up with the yolk of an egg, fome nutmeg, 
and a little lemon-peel cut fmall; fry them in freth butter. ia 
‘Tittle cakes, and fome pieces of bread cut three-cornerways and 
fried brown. When the carp are enough take them up, pour. 
your fauce over them, lay the cakes round the difh, with horfe- 
radifh fcraped fine, and fried parfley; the reft lay on the carps 


--- and ftick the bread about them and lay round them, then fliced 


Jemon notched and Jay round the dith, and two or thee pices 
on the carp, Send them to table hote abe 
» Pe 7 co dt 
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MADE PLAIN AND EASY. gz. 
If you would have your fauce white, put in good fifh-broth — 
inftead of beer, and white wine. in the room of red wine. 


Make. your .broth with any fort of freth. fith you have, and 
feafon it as you do gravy. | J eau aia 


re Fea To fry Carp. 

First feale and gut them, wath them clean, lay them in a 
cloth to dry, then flour them and fry them of a fine light brown; 
fry fome toaft cut three-cornerways and the roes ; when your 
fifh is done Jay them on a coarfe cloth to drain: let your fauce. 
be butter and anchovy, with the juice of lemon. Lay your, 
carp in the difh, the roes on each fide, and garnifh with the. 
fried toaftand lemon, =. Braet Basco NY aaa te 
5 To bake Carp. 

ScALE, wath, and clean a brace of carp very well; take an: 
earthen pan deep enough to lie clofely in, butter the pan a little, 
Jay: in your carp; feafon with mace, clove, nutmeg, and black 
and white pepper, a bundle of {weet herbs, an onion, and an- 
chovy; pour in a bottle of white wine, cover it clofe and let 
them bake an hour ina hot oven, if large; if fmall, a lefs time 
will do them; when they are enough, ‘carefully take them up’ 
and lay them in a difh; fet it over hot water to keep it hot, and 
cover it clofe, then pour all the liquor they were baked in‘into: . 
a fauce-pan’; let it boil a minute or two, then ftrain it and add 
half a pound of butter rolled ‘in flour; let it boil, keep ftirring’ 
it, fqueeze in the juice of half. a.lemon and put in what fale you 
want; pour the fauce over the fifth, lay the roes round, and gar- 
nith with lemon. Obferve to fkim all the fat off the liquor. 


| To flew Carp or Tench. eral 
Gur and fcale your fifh, wath and dry them well with a 
clean cloth, dredge them well with flour, fry them in dripping — 
or fweet rendered fuet until they are a light brown, and then . 
put them in a ftew-pan with a quart of water and one quart of — 
red wine, a meat-fpoonful of walnut or mum catchup, a little 
mufhroom- powder, and Cayenne to your tafte, a large onion 
ftuck with cloves, anda ftick of horfe-radith, cover your pan 
clofe to keep in the fleam, let them ftew gently over a ftove 
fire till your gravy is reduced to juft enough to cover your fifh in. 
the difh ; then take the fifh out and put them on the difh you 
intend for table, fet’ the. gravy on the fire and thicken it with 
- flour and a large Jump of butter, boil it a little and ftrain it over 
your fith. Garnifh them with pickled mufhrooms and {craped 
horfe-radifh, put a bunch of pickled barberries or a fprig of | 
myrtle in their mouths, and fend them to the table. 
It is a top dith for a grand entertainment. 
. —L4 7 Te ix 
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eile (THE ART ‘OF COOKERY’ 
tio: {ele Minas ek sig abe 
si TB Tents PELE) DERE ROARS OT 

ks i a your found flit the fkin along the backs, and with — 
the point of your knife raife it up from the bone, then cut the. 
{kin acrofs at the head and tails, then ftrip it off and take out the 
bone; then take another tench ¢ or carp and mince the flefh {mall 
ith” tufhroonis, Cives,. and “parfley 5 ; ‘feafon them ‘with falr, 
pebper, beaten mace, nutmeg, and a few favaury berbs thinced 
{itall'; mingle all thele well together, 1 then ‘pound them in a mor- 
tar,” with crumbs Of bread as much as two eggs foaked 1 in cream, 
thé yolks’ of ‘three or four eggs, and a piece of butter; when 
_thefe have been well pounded, ‘Ruf the tenches with this fauce: 
take clarified butter and put it in a pan fet’ over the fire, when 
it is hot flour your tenches,‘dnd* pat them into the pan one by 
one and fry them. brown j.,then take, them,up, Jay:them in a 
_ coarfe cloth-before, the fire to keep-hot.; in:the mean time pour. 
all the greafe and.fat out-of the pan, put in)a-quarter of a pound 
of butter, fhake fome flout all-over the pan, keep ftirring with 
a{poon: till the :butter isa little:-browns then pour in half a pint 
of white wine, ftir it, together,: pour in half a pint of boiling 
water,.an-ohion ftuck: with. cloves, a bundle of {weet herbs, and. 
two:blades of mace; cover them clofe and Jet them ftew as foftly’ 
as you can for a: quarter:of an hour; them firain off the liquor, 
Put itsinte the pan again, add two. fpconfuls of catchup, have 
ready an ounce of truffids or:morels boiled in:half a) pint of water 
tender, ‘pour in. truffles, water,.and) all into the pan, afew 
mufhrooms, and either half a‘pint/ of oyflers clean wathedsi in: 
theirsown  ligdor:and the liquor andyall put into, the;pan, ; or, 
fome craw-fith ; but then you mutt put in the tails, and after 
clean picking them boil them#¢inthalfia pint of water, then ftrain 
the liquor.and put into the fauce ; or take fome fifh-melts and. 
tofs up.in your fauce. | All this.isias.you fancy. ..), | 

» When. you find your fauce is\very good put your tench, inte. 
the pan, make them quite shot, then, lay. :bem into your difh opi 
pour: the fauce, over. them. Garnith, with lemon. 

<Or-you may, for change, »put in half ja,pint of flale beset in~. 
ftead of ‘shone ¥pu may: drefs tench jut, as sian do 9 Ashe 
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ae et a Cua’ ‘iblihhe 
ine Alin it very ‘clein and feore it with @ knife,’ ftrew'a inane 
— falt 6n- it; and lay it ima ‘ftew-pan before the fite, with fomething’ 
behind it that the fire’ may‘roaft it; a}l ‘the’ water that comes 
from it the: ‘firlt half héur ‘throw away, then throw on it a little 
nutmeg, ‘cloves, ‘mace’ beat fine, and fal; flour it and bafte it 
with butter; when this has‘lain fome time, turn and feafon it, 
and bafie the other fide’ the! fame 5 turn it’often, then bafte : 
wit 


‘ } 


MADE PLAIN AND EASY: — rgg. 
with! butter and crumbs of bread: if: itis a large head ‘it: will: 
take four or five houfs roafting ; have.ready fome melted butter 
with am anchovy, fome of the Jiver of the fith boiled and bruifed- 
fines mix it well with the butter and two yolks of egos beat 
fine. and mixed:with the butter, then ftrain them through a fieve 
and put. them into the fauce-pan again with a few fhrimps-or: ~ 
pickled cockles, two fpoonfuls of red wine and the juice of a» 
Jemon; pour it into the pan the head was roafted in and ftir ic 
all together, pour it into the fauce-pan, keep it ftirring, and let 
it boil; ‘pour it into a bafon. Garnifh the head with fried fith,. 
lemon, and fcraped Hiekesradatty If age have a large tin ovea 
it will: do bebiehs aur 


fed boil a Cod?s. rom a4 


Set a fith-kettle on the fire with water enough to boil it, 
good handful of falt, a pint of vinegar, a bundle’of {weet herbs, 
and a piece of horfe-radith ; let it boil a quarter of an hour, 
then put in the head, and when you are fure it is enough lift up: 
the fifh- plate with: the thon it, fet it acrofs the kettle to drain, 
then lay it in your dif and lay the liver on one fide, Garnifh. 
with lemon and horfe-radith fcraped 5 melt fome-butter- with a 
little of ‘the fifh-liquor, af: aBUHONy oyflers or sicithu or er 
what ih fancy. : 

To flav Cod, 


Cir. your.cod into flices an inch thick, lay them in the was 
tom of a large ftew-pan; feafon them with nutineg, beaten pep= 
per and falt, a bundle of {weet herbs and an onion, half a 
pint of white wine, and a quarter of a pint of water, cover it. 
clofe and let it fimmer foftly for five or fix minutes, then. 
fqueeze in the juice of a lemon, put in a few oyfters and the — 
liquor ftrained, a piece of butter as big as an. epg, rolled ia 
flour, anda blade or. two of mace; cover it clofe and let it few 
foftly, fhaking the pan often ; when it is enough take out’the 
fweet herbs and onion and ih ‘it t up, pour the ei over it 
and Seats with iopiipte , r 


iD fricaffee Cod, 


is the tate Hiffuich them, then make them very Lin! | 
-and cut them into little pieces; if they be dry founds you muft 

 firft boil them tender; get fome of the toes, blanch them and 
wath them clean, cut them into round pieces about an. inch 
thick, with fome of the livers, an equal quantity of each to make’ 
a handfome difh, and a piece of cod (about one pound) in the 
middle 5° put them into adtew-pan, feafon:them with a little 


|. beaten mace, grated nutmeg, and’ falt, a little bundle of fweet 


Herbo; an onion, antl a quarter ofa vine of, fifa broth or adhe 


“= 


r4 THE ART OF ‘COOKERY 

water; cover them clofe and Jet them ftew a2 few minutes, then, 
put in half a pint of red wine, a few oyfters with: the liquor 
ftrained, a piece of butter rolled in fiour; fhake the pan:round 
and let them ‘ftew foftly till they are enough, take out the fweet. 
herbs and onion and difh it up. Garnith with lemon. Or you: 
may do them white thus: inftead: of red wine add white, apd a. 
Ba: of a eh of cream, | 


Lo bake a Crd’ s: Koad 


‘Borvex the pan you. intend to bake it sin, make your head: 
very clean, lay it in the pan, put in a bundle of fweet herbs, an‘ 
onion ftuck with cloves, three or four blades of mace, half a 
large fpoonful of black and white pepper, a nutmeg bruifed, a 
quart of water, a little piece of lemon-peel, and a little piece 
of horfeeradifh; fleur your head, grate a little nutmeg over it, 
flick pieces of butter all over it, 2nd throw rafpings all over that; 
fend it to the oven to bake; when it is enough take it out of 
' that difh and lay it carefully into the difh you intend to ferve it. 
up iny fet the dith over boiling water and cover it up to keep 
it hot; in the mean time be quick, pour all the liquor out of. 
the difh it was baked in into a fauce-pan, fet it on the fire to. . 
_ boil three or four minutes, then ftrain it and put to it a gill of 
red wine, t:vo fpoonfuls of catchup, a pint of fhrimps, half a- 
~ pint of oyfters or mufcles, liquor ‘and all, but firft ftrain it; a 
fpoonfu) of. mufhroom-pickle, a quarter of a pound of. butter 
rolled in flour, ftir it all together till it is thick and boils; then 
pour it into the difh, have ready fome toaft cut three-corner- 
ways and fried crifp; ftick pieces about the head and mouth and 
Jay the reft round the head. Garnifh with lemon notched, fcraped 
horfe-radifh, and parfley crifped in a plate before the fire. Lay 
one flice of lemon on the head and ferve it up bot, 


nape Shee crimp Cod the Dutch Way. 


Taxa gallon of pump-water and a pound of falt, mix them 
swell together 5 take your cod whilft alive and cut it in flices of 
one inch and a half thick, throw it into the falt and water for — 
half an hour; then take ‘it out.and dry it well with’a clean cloth, 
flour it and broil it; or have a ftewepan with fome pump-water 
and falt boiling, put in your fifh and boil it quick for five 
minutes; fend oyfter-fauce, anchovy-fauce,. fhrimp-fauce, or 
what fauce you pleafe. Garnifh with horfe-radifh and. green 
pariley.. : pha : 

. Lo broil Cod- Sounds. . 

“You muft firft lay them in hot water a few minutes ; take 
, thet out and rub them well with fait to take off the {kin and 
black: on, then they will look white, then put them in. ates | 

an 
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MADE PLAIN AND, EASY. ts: 


and give them a boil, ‘Take them out and flour them well, 
pepper and fale them and broil them; when they are enough 
Jay them in your difh and pour melted butter and muftard into. 
the ub Broil them whole. . 


Cod-Souinds Secitea with eatin 


- Scatp them in hot water and rub’ them with ‘falt. well, 
blanch them, that is, take off the black dirty fkin, then fet, them 
on in cold water, and let them fimmer till they begin to be ten- 
der; take them out and flour them and broil them on a grid- 
iron; in the mean time take a little good gravy, a little muftard, 
alittle bit of butter rolled in flour, give it a boil, feafon it with | 
pepper and falt; lay the founds in your difh and pour your 
fauce over them. 


To fricaffe ( Cod-Sounds. 


Cian them very well as above, then cut them into 0 little 
pretty pieces, boil them tender in milk and water, then throw 
them into a cullender to drain, pour them into a clean fauce-, 
pan, feafon them with a little beaten mace and grated nutmeg, 
and a very little falt; pour to them juft cream enough for fauce 
and a good piece of butter rolled in flour, keep fhaking your 
fauce-pan round all the time till it is thick enough; then dith it 
up and garnifh with lemon. 


- Lo.broil Crimp-Cod, Salman, Whitine, or Hadiek. 


Frour it, bave a quick clear fire and fet your gridiron high, | 
broil it of a fine brown, lay it in your difh, and for fauce have 
good melted butter; take a lobfter, bruife the: {pawn in the but- 
ter, cut the meat final; put all together into the melted butter, 
make it hot and pour it into your difh or into bafons, | Garnifh 
with horfe-radifh and lemon. vie 


Lo drefs little Fi if. 


As-to all forts of little fith, fuch as fmelts, roach, &c. they 
fhould be fried dry and of a fine brown, and nothing but plain 
butter. Garnith with lemon. | 

And with all boiled fith you fhould put a good. deal of fale 
and horfe-radifh in the water, except mackarel,. with which 
put falt, parfley, and fennel, which you mutt chop to put into 
the butter; and fome. love fealded goofeberries with them; » 
_ and be fure to boil your fifh well, but take great care they do 
not break. 

To saul Mackarel, 


Cusas them, fplit them down the back, feafon, eh with. 
pepper and falt, fome parfley ane fennel chopped very fine, and. 
. : flour 


156) PHEIART OF COOKERY: 


. flour'them broil them of a fine light brown, ‘put. them on-a- 
difh and ftrainers Garnifhy with mas j het: saul si wi fen 
uc and butter: ina Boat, ir) ten iia pee: 


To broil Mackarel whole. 

Cor off their heads, gut them; wath them clean, al out 
the roe at the neck-end, boil it in’a little water, then bruife it 
with a fpoon, beat up the yolk of ah egg, with) a little nutmeg,! 
a little lemon-peel cut fine, alittle thyme, fome parfley boiled: 
and ‘chopped fine, a little pepper and-falt, a few: crumbs of) 
bread: mix allowell together and fill the: mackarels’> Aoyrsit? 
well, and broil it nicely :*let your fauce bid Agi butter, tiger r 
# little: catchupior walaut-pickle, | of . 


! ‘Masher é @ la Maitre a’ Hotel, 
TAKE three mackareél, and wipe them | very dry with aclean 


ee éloth, cut them down the’back from: head’ to tail; but not open 


them ; flour them’ and broil them nicely’; ¢hep ahandful of: 
parley and a handful of green onions very fine, mix them: up * 
with butter, and pepper and fale 5 put your mackarel in the’dith, . 

and’ put the parfley, &c. into the ‘cut inthe back, and put thdms 
before the’ fire'till: the butter is melted. Squeeze the. ‘aa ‘of 
two lemons over them, and fend them: ap te | 


To boil Mackarel. ae ae 
Gur your matkarel and dry them: carefully withf'a aon 


cloth; then rub'them flightly over with alittle vinegar, and lay . : 


hem ‘ftraight on your fifh-plate: (for turning them round often’ 
breaks them); puta little falt-in the water when it boils; put; 
them into your fifh-pan ‘and boil them gently fifteen minutes, 
- then take them up and drain. them well; and putthe water that 


-- runs from them into a fauce-pan, .witho two. tea-fpoonfuls' of.” 


Jemon-pickle, one meat-fpoonful of walnut-catcbup, the fame 
of browning, a blade or two of mace, ene anchovy, a flice of 
Jeimon 3 boil them all together a: ‘quarter of anshour, then) ftrain 
it through a hair-fieve; and thicken ‘it with, four ‘and- butters: 
fend it ina fauce-boat, and -parfley-fauce dn anothers, difh- ups 
your fifth with the tails:in the middle; garn'fh it with feraped | 
horfe-radifh’ and barberries.: Or, ba pad of: all this Havacs bs faa 
Viele melted butter and fennel and paniiey: 1g RISE tas 


Atri Gail Weavers. a 


gon them and ath them clean, dry them in a lea bidina 
Boats then broil them, and have melted butter in a cup: they - 


ge tind fifh, and cut as firm asa fole; but you muft take. are 


rot tovhurt yourfelf with the two fharp bonsai in the, i 
. eens eae 
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MADE PLAIN. AND. EASY. Say 


PASH ry isin: a Foul. of Picked ieehein; | 
byé Day i it ih frefh water all night, then lay it in a fith- plate, 

put it into a large ftew-pan, feafon it with a little whole pepper, | 
‘a blade or two- TOF” maée tied in a coarfe muflin-rag, a whole 
~ onion, a nutmeg bruifed, a bundle of fweet herbs tad parfley, a 
‘Jittle lemon-peel, put to it “three! large fpoonfuls of vinegat, 
‘a pint of ‘white wine, and a quarter of a pound of. freth butter 
‘rolled if flour; ‘cover ‘it clofe and let it fimmer over.a flow 
fire fora quarter of an hour, then carefully take up your fal- 
mon and lay it in your difh ; fet it over hot water and cover 
jt; in the mean time let your fauce boil till it is thick and 
bebo; ; take out the fpice, onion; and fweet yet and peu it 
over. the fh. Garmifh with lemon. 


Ke Broil Si Hale: 


Cur freth falmon into thick pieces, flour them pe broit 
_ them, lay them in your difh, and have plain melted butter i im 
a! wa 3 or sie sie vat obi butter, ie hy: 3 


Baked Salone , 


Take a little piece cut into flices avdue an inch thick, bur. 
. ter the difh that you would ferve it to table on, Jay the flices 
-?n the difh, take off the fkin, and make a force-meat thus: take. 
“the: fleth of an eel, the flefh of afalmon, a an equal quantity, 
beat in a mortar, feafon it with beaten pepper, falt, nutmeg, 
two or three cloves, fome’ parfley, a few mufhrooms, a piece of - 
butter, and ten or a dozén coriander-feeds beat fine; beat all 
“together, boil the crumb-of a halfpenny- roll ‘in milk, beat up 
four eggs, ftir it together till it is thick, Jet it cool and mix it 
well together withthe ‘reft; then mix all together with four 
‘raw-eggs’; on every flice tay this forcesmeat all over, ‘pour a 
‘very little melted butter over them, and a few crumbs’of bread, 
Jay a'craft round ‘the edge of the difh, and flick oyfters round 
‘upon its bake it ‘in an oven, and when it is of a very fine 
“brown ferve it up 5" pour a little plain butter (with a litle red 
wine init) into the difh, and the juice of a lemon : or’ you 
»may bake it in-any difh, and when it is enough lay the flices 
‘into another dith ; pour ‘the butter and wine into the dif Tei 
was baked in; give it a boil, and pour it into the dith. ‘Gar 
nifh wih lemon. - ‘This is a fine dith : . Squeeze the juice of a 
lemon in. | 
“ae otek: Hae Be. drefs Buthion au Court Bouillon. 


AFTER having wafhed and made your falmon very Bey, 
ofciore the fide’ pretty deep that it may take the feafoning ; 5 take 
oe aed of an-ounce: m4 mace, a quarter of ‘an ounce of cloves, — 
Sit : < eh paged 
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ee8 |. HEART OF; COOKERY: , 9% 
a nutmeg, dry them and beat them fine, a quarter of anounce 
‘of black pepper beat fine, and’an ounce of falt; lay the falmon 
in a napkin, feafon it well with this {pice, cut fome lemon-peel. 
_ fine, and parfley, throw all over, and inthe notches put about 
a pound of frefh butter rolled in flour, roll it up tight in the 
napkin, and bind it about with packthread; put it in a fifh- 
kettle juft big enough to holdit ; pour in a quart of white wine, 
a quart of vinegar, and as. much water as will juft boil its 
fet it over aquick fire, cover it clofe; when it is enough 
(which you muft judge by the bignefs of your falmon), fet it 
_, over a ftove to ftew till you are ready; then have a clean nap- 
kin folded in the difh it is to lay in, turn it out of the napkin it 
was boiled in, on the other napkin. . Garnifh the difh with a 
_ good deal of parfley crifped before the fire. “sett 
For fauce have nothing but plain’ butter in a cup, or horfe- 
radifh and vinegar. Serve it up for a firft courfe. 


pe Lo drefs. Salmon a@ la Bratfe. | 
- Take a fine large piece of falmon, or a large falmon-trout ; 
make a pudding thus; take a large eel, make it clean, flit it 
open, take out the bone, and take all the meat clean from the © 
bone, chop it. fine, with two anchovies, a little lemon-peel cut 
fine, alittle pepper, and a grated nutmeg with parfley chopped, 
and a very little bit of thyme, a few crumbs’ of bread, the . 
yolk. of an hard egg chopped fine; roll it up in a piece of 
‘butter, and. put it into the belly of, the fth, few it up, lay it in 
~*~ am oval. ftew-pan, or little kettle that. will juft hold it, take 
half a pound of frefh butter, put it into a fauce-pan, when it 
is melted fhake in a handful of flour, ftir ic till it is a little 
_ brown, then pour, to it-a pint of fith-broth, flir it together, 
pour it to the fifh, with a bottle of white. wine; feafon it with 
,  falt to your palate; put fome mace, cloves, and whole pepper 
into a coarfe muflin rag, tie it, put to the fifh an onion anda 
little bundle of {weet herbs ; cover it clofe, and let it ftew very 
foftly over a flow fire, put in fome frefh mulhrooms, or pickled 
ones cut fmall, an ounce of truffles and morels cut {mall; let 
them all ftew together ; when it is enough, take up your fal- 
mon carefully, lay it in your difh, and pour the fauce all over. 
Garnifh with fcraped horfe-radifh and lemon notched, fetve it 
up hot: this is a fine difh for a firft courfe., . At 


Salmon in Cafes. | . ; 

_ Cur your falmon into little pieces, fuch as will Jay rolled 
in half fheets of paper ; feafon it with pepper, falt, and. nutmeg ; 
butter the infide of the paper well, fold the paper fo as nothing » 
can come out, then lay them in a tin-plate to be baked, pour a | 

‘ : F : ) Tittle 
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‘MADE PLAIN AND EASY. 359 
Tittle melted butter over the papers, and then crumbs of bread 


allover them. Do nof let your oven be too hot, for! fear of 


burning the paper: a tin oven before the fire does beft ; when: 
you think they are enough, ferve them up juft as they are ; 
there will be fauce enough in the papers; or put the falmon 
in buttered sila only, and broil them. 


p nape ‘To boil Salman-Crimp. | 
ScaLez your falmon, take out the blood, wath it well and 
Jay it on a fith-plate, put your water in a fith- -pan with a little 
falt; when it boils put in your fith for half a minute, then 
take it out for a minute or two; when you have done it four. 
times, boil it until ic be enough; when you take it out of the 
fith-pan,. fet it over the water to drain; cover it. well with a 
clean cloth dipped in hot water ;. fry fome fmall fithes, or a few 
flices of falmon, and lay round it; garnifh. with io hor{e- 
radifh-and fennel, _ 
Toe broil Herrings. | 
SCALE them, gut them, cut off their heads, wath ne 
clean, dry them in a cloth, flour them and broil them; lay the 
‘fifth in the difh, in a boat plain melted butter and muftard : 
fend them up hot and hot, 


; To fry Psthets 
CLEAN them as above, fry them in butter ; have ready a 
good many onions pecled and cut thin; fry them of a light 
brown with the berrings; lay the herrings in your difh, and’ 
the onions round, butter and muftard ina cup. You muft do 
them with a quick fire. | | 


To bake Herrings. we 
Witen you have cleaned your herrings as above, lay them 
on a board, take alittle black and Jamaica pepper, a few 
cloves, mace, and a good deal of falt, mix them together, then 
rub it all over the fifh, lay them ftraight in a pot, cover them 
-with vinegar, tie ftrong paper over the pot, and bake them in | 
a foaking oven ; add afew bay-leaves, when cold, {kim off the 
fat and fill them up with vinegar: you may eat them either 
hot or cold.. If the vinegar be good they will keep three or 
aos months. 
To make Water-Sokey. 
Taxes fome of the fmallett plaice or flounders you can n get, 
wafh them clean, cut the fins clofe, put them inte a ftew-pan © 
‘with juft water enough to boil them, a little falt, and a bunch 
of parfley; when they are enough fend them to table ina . 
_ foup-dith, with the anon to keep HOR hot; have pasiley and 
pater in a cup. r 
VO). | @ 
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“fp deaf Flat Fifb,. 


in drefitig as of flat fith, take great care in sik ve boiling ; 


 of'thems be fure to have them enough, but do not Jet them 
_be broke ; 3 mind to put a good deal of falt and. horfe-radith in 


the water, let your | fith.be.-well drained, and mind to cut the. - 


fins off: when you fry them let them be well drained-in a . 


~eloth, and floured, and fry them of a fine light brown either: 
in‘ oil or butter 3 if. there be any water in your difh with the 
boiled fith, take it out with a fpunge:. as. to your fried oni 
a. asi cloth is: the beft thing to drain. it on. > 


Tos <drefy Salt Pipi 


- Orv ce (which is the beft fort of falt fith) Jay j in water 
twelve hours, then Jay it twelve hours on a board, and then 


ea 


| twelve more in- water; when you boil it, put it into the water _ 


cold; if it is good, it will take about fifteen ‘minutes boiling, 
foftly : boil par{nips very tender, {crape them, and put them into 
afauce-pan, put to them fome milk, ftir them till thick, ‘then 
ftir in-a. good piece ‘of butter and:a little fale ; ; when they are 
enough Jay them ih a plate, the fith by itfelf . oan and agi 
and hard eggs chopped in a bafon, «>: 
Water-cod need only be boiled and well fkimmed. 
_ , Scotch haddocks you muft Jay in water all night. You.may 
boil or broil them : if you broil, you muft fplit them in two. 
You may gernith gour difhes with nate, eggs, parfnips, and 
potatoes. 


The Manner Be Biya ing Various Syris fD Dried B “n, as Stock: Fifp, 
| Cod, Salmon, W bitings, 5: oe 


The General Rue for fteeping of Dried Fith, abe Stock: Fith 
. excepted, 

ae the kinds, except ftock-fifh, ‘are: falted, or rduhet dried 
in the fun, as the moft common way, or in ie dared kilns, “or 
by tne {moke of wood. fires in chimney-corners 5 and, in either. 
cafe, require the being” foftened and ‘frefhened in proportion to 
their bulk, their nature,: or drynefs 3 ; the very dry fort, as ba- 


calao, cod-fith, or whiting, and: fuch like, fhould be fteeped 


in lukewarm milk and water: the fleeping kept as near as 


poffible to an equal degree of heat, The larger fift fhould be . : 


fteeped twelve hours the fmall, as whiting, &c; ‘about two; 


the cod are therefore laid to fleep i in the evening, the:whitings, 


_&c. io the’ morning before they are to be drefled; after the 


time of fteeping, they are to be taken out, and hung up by the | 
tails until they are drefled ; the reafow of -hanging them up is, — 


that they foften equally as in the Hecbiest Vases extracting 
2 Be 4 re ats _ ~ tog> 
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too much of the relifh, which would make them infipid ; when 


_ thus prepared, the fall fifh, as whiting, tufk, and fach like, 
are floured and laid on the ptidiron, and when a little hardened 
on the one fide, muft be turned and bafted with oil upon a 
- feather 5. and when bafted on both fides, and well hot through, 
taken up, always obferving that as {weet oil fupples and fupplies 
‘the fifh with a kind of artificial juices, fo the fire draws out 
‘thofe juices, and hardens them; therefore. be careful not to let 
them broil too long ; no time can be prefcribed, becaufe of the | 
difference of fires, and various bignefs of the fifh. A clear 
charcoal-fire is much the beft, and the fith kept at a good dif- 
tance to broil gradually: the beft way to know when they are 
enough is, they will fwell a little in the bafting, and you mult 3 
niot let them fall again. 

The fauces are the fame as ufual to falt fith ; and garnifh 
with oyfters fried in batter. 

_ But for a fupper, for thofe that like fweet oil, the beft fauce 
is oil, vinegar, and muttard, beat up to a confiftence, and 
ferved up in faucers. 

If boiled, as the great fifh ufually are, it fhould be in milk - 
and water, but not fo properly boiled as kept juft fimmering 
over an equal! fire; in which way, half an hour will do’ the 
largeft fifth, and five minutes the fmalleft. Some people broil 
both forts afkee fimmering, and fome pick them to pieces, and 
then tofs them up in a pan with fried onions and apples. _. 

They are either way very good, and the choice depends on 
the weak or {trong ftomachs of the eaters. | 


Dried Salmon muft be differently managed : 


For though a large fifh they do not require more fteeping 
than a whiting; and when laid on gs Beeirons fhould be 
moderately peppered. 


; — The Dried peers ; 

InsTEAD of milk and water, fhould be fteeped the like time 
as the whiting in fmall-béer; and to which, as to all kinds of 
broiled falt fith, fweet oil will always be found the beft- baft- 
ing, and no ways affeat even the delicacy us thofe who. do ‘fot : 
love oil. 


Stock- Fi ify 


yee very different from thofe before mentioned ; they ibis 

dried in the froft without falt, are in theit kind very infipid, and 

are only eatable by the ingredients that make them fo, and the — 

art of Cookery; they fhould be firft beat with a fledgeshammer | 

‘on an iron anvil, or on a very folid fmooth oaken block ; and 

. when reduced almoft to atoms, the fkin and Seeks taken away, a 
M a 
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and the remainder of the fith fteeped in milk and warm water 
‘ until very foft; then ftrained out, and put into a foup-difh | 
with new milk, powdered cinnamon, mace, and nutmeg, the, 
chief part cinnamon ; a pafte round the edge of the difh, and 
put ina temperate oven to fimmer for about an hour, and then 
ferved up in the place of pudding. 
~N.B. The Italians eat the {kin boiled, either hot or cold, 


and mof ufually with oil and Hieser, preferring the fkin to 
“the body of the fith. | : 


To few Eels, 

' Sxrn, gut, and wath them very clean in fix or eight waters, : 
to wath away all the fand; then cut them in pieces, about as 
long as your finger, put juft water enough for fauce, put in a. 
{mall onion ftuck with'cloves, a little bundle of fweet herbs, a. 
blade or ewo of mace, and fome whole pepper in a thin muflin- 
rag: cover it clofe, and let them flew very foftly. : | 

Look at them now and then, put in a little piece of butter 
rolled in flour, and a little chopped parfley: when you. find. 
~ they are quite tender and well done, take out the onion, pice, 


and fweet herbs: put in falt enough to feafon it; then difh 
; coe up a the fauce. | 


To fiew Eels with Broth. : 
_ CLEANSE your eels as above; put them into a fauce-pan 
with ablade or two of mace and a cruft of bread; put juft . 
water enough to cover them clofe, and let them ftew very foft- 
Jy: when they are enough, difh them up with the broth, and 
have a little plain melted butter and parfley in a cup to eat the 


eels with. ‘The broth will be very good, ard it is ht for weakly 
Peta} poeple conftitutions. 


Te flew Eels sisi) | 


re and clean the eel, cut it to pieces, flewit in juft as 
much water as will cover it, an onion ftuck with cloves, a 
bundle of fweet herbs, whole pepper, a blade of mace, and a 
little falt ; cover it clofe, and when it begins to fimmer put in 
red wine to your tafte and let it ftew till tender, then ftrain it; 
add a piece of butter the fize of a walnut, rolled in flour, giving 
- ita quick boil; pour out the fauce to the quantity you want, ~ 
with wine. Garnith with lemon. 
| To drefs Lampreys 
Tie’ belt of this. fort of fith is taken in the river Severn; 
and, when they are in feafon, the fifhmongers and others in Lon- 
don have them from Gloucefter : but if you are where they are 
to be had heen you au drefs them as-you. - ih | 


Ta } 
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— es, Lanne 
“Binew them’ and fave the blood, then wath them in hot 
water to take off the flime, and cut them to pieces ; fty them 
in a little frefh butter not quite enough, pour out the fat, put in 


a little white wine, give the pan a fhake round, feafon it with 


whole pepper, nutmeg, falt, {weet herbs, anda bay- leaf, putin — 
a few capers, a good piece of butter rolled up in flour, and the. 
blood ; give the pan a fhake round often, and cover them clofe ; 
when you think they are enough take them out, ftrain the 
fauce, then ‘give them a boil quick, fqueeze in a little lemon 
and pour over the fifh. Garnifh with lemon ; and drefs them | 
re what way you fancy, =~ Bion) 


To pitchcock Eels 


TAKE a Jarge eel and fcour it well with falt to clean off » 
all the flime ; then flit it down the back, take out the bone, 
and cut it in three or four pieces ; take the yolk of an egg and 
put over the infide, fprinkle crumbs of bread, with fome fweet 
herbs and parfley chopped very fine, a litle nutmeg grated, and 
fome pepper and falt, mixed all together ; then put it ona grid- 


~iron over a clear fire, broil it of a fine light brown, difh it up, 


= 


and garnifh with raw parfley and horfe-radifh ; or put a boiled 
eel in the middle and the pitchcocked round. Garnith as above 
with AL ic and parfley and butter in a boat. 


To fy Eels. 
Make them very clean, cut them into pieces, feafon them 
with pepper and falt, flour them and fry them in butter; let 
your fauce be plain melted butter, with the juice of lemon. Be 


. {ure hey! be well drained from the fat before, you lay them in- 


the difh. 


To broil E alk 


TAKE a large eel, {kin it and make it clean ; open the belly, 
cut it into four pieces ; take the tail end and ftrip off the flefh, — 
beat it in a mortar, feafon it with a little beaten mace, a little 
grated nutmeg, pepper and falt, a little parfley and thyme, a 
little lemon-peel, an equal quantity of crumbs of bread, roll it 
in a little piece of butter ; then mix it again with the ‘yolle of 
an egg, roll it up again, and fill the three pieces of belly with 
it; cut the fkin of the eel, wrap the pieces in, and few up the 


_ . fkin ; broil them well, have butter and an anchovy for fauce, 


with the juice of a lemon,: Or, you may turn them round, and, 
run a fkewer through seas and broil them whole. 


Ma _ ates 
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To ee Eels with White Saute 
“Sin ‘and clean your eels well, pick off all the feth ¢ dela 


oe the bone, which you muft leave whole to the head ; take | 


the flefh, cut it fmall and beat it in a mortar; then take half 
the quantity of crumbs of bread, beat it with the fith, feafon it 


with nutmeg and beaten pepper, an anchovy, a good deal of 


_ parfley chopped fine, a few truffles boiled tender in a very little 

water, chop them. fine, put them into the mortar with the liquor 
- and a few mufhrooms: beat it well together, mix, in a little 
cream, then take it out and mix it well together in your hand, 


lay it round the bone in the fhapeof the eel, lay itona buttered 
pan, dredge’ it well with fine crumbs of bread, and bake it :° 


- when it is done, lay it carefully in your difh ; have ready half 
a pint of cream, a quarter of a pound of frefh ‘butter, ftir it one 
way till it is thick, pour it-over your eels, and garnifh with 
lemon. 


i: . cr rf Eels swith Brown Sauce. 


* SKIN and clean a large eel very well, cut it in pieces, put it 
into a fauce-pan or ftew-pan, put to it a quarter ofa pint of 
. water, a bundle of {weet herbs, an onion, fome whole pepper, 
a blade: of mace, and a little falt: cover it clofe, and when it 
begins to fimmer, put ina gill of red wine, a {poonful of muth- 
room- pickle, a ae of butter as big asa walnut, rolled in flour ; 


cover it clofe, and Jet it ftew till it is enough, which you will : 


know by the ec! being very tender: take up your eel, lay it in 


- adifh you muft make fauce according to the largenefs of | 


| Metin eel, More oF lefs. evi with lemon. 


To defi a Pike, : 


Stites and gut your pike, and wath it very clean, then 
make a ftuffing in the following manner : take the crumb of 
a penny loaf foaked in-cream, a quarter of a pound of butter, 
an anchovy chopped fine, a handful of parfley, and a little 
fweet herbs chopped fine; the liver or roe of the fith bruifed, 
a little lemon- peel. chopped fine, a little, grated nutmeg, fome 
pepper_and fate, the yolks of two eggs 5, mix all together, and 
put it-in. the belly of your fifh; few it up, and. then make: it in 
the. form of an S; rub;the yolk of an egg over, grate fome 
putmeg.on it, and {trew fome crumbs of bread.on-it ; put fome 


butter here and there on it; 5 put it on an iron plate, and. bake ~ 


_ jt, or roaft, it before the fire in a tin-oven, 3, for faucey good an- 
chovies’ and butter, and: plain melted butter. . Garnith with 


horfe-radifh and - fa cnceae or poe may boil it 2 the | 


seine. 
RRS) Sal toa SS 
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| To broil Haddocks, when they are in high Seafon. 

ScALE them, gut and wath them clean; do not rip open 
their bellies, but take the guts out with the gills; dry them in 
a clean cloth very well: if there be any roe or liver take it out, 
but put it in again; flour them well, and have.a clear good fire: 
let your gridiron be hot and clean, lay them on, turn them quick 
two or three times for fear of fticking; then let one fide be 
enough, and turn the other fide: when that is done, lay them 
in adifh, and have plain butter in a cup, or anchovy and 
butter. 1B alta 

‘They eat finely falted a day or two before you drefs them, » 
and hung up to dry, or boiled with egg-fauce. Newcaftle is - 
a famous place for falted haddocks : they come in-barrels, and 
keep a great while. Or you may make a ftuffing the fame as 
for the pike, and broil them. ¢ 


To drefs Haddocks after the Spanifh Way. 


TAKE a haddock, wafhed very clean and dried, and boili¢t - 
nicely ; then take a quarter of a pint of oil in a ftew-pan, feafon 
it with mace, cloves, and nutmeg, pepper and falt, two -cloves 
of garlic -(fome love apples when. in feafon), a little vinegar ; 
put in the fifth, cover it clofe, and let it flew half an hour over 
a flow fire. | 3 . | | 

Flounders done the fame way are very good, 


— ae 
To drefs Haddocks the fews Way. 

TAKE two large fine haddocks, wath them very clean, cut 
them in flices about three inches thick, and ‘dry them in a cloth ; 
take a gill either of oil or butter in a ftew-pan, a middling 
onion cut-fmall, a handful of parfley wafhed and cut fmall; let. 
it jut boil up in either butter or oi], then putin the fifh ; feafon 
it with beaten mace, pepper, and falt, half a pint of foft water; — 
let it. ftew foftly till it is thoroughly done; then take the yolks — 
of two eggs, beat up with the juice of alemon, and juft as it is 
done enough, throw it over, and fend it to table, eae 


| To roaft a Piece of frefo Sturgeon. apa: 

Ger a piece of frefh fturgeon of about eight or ten pounds, 
let it lay in water and falt fix or eight hours, with its fcales on 5 
then faften it on the fpit, and bafte it well with butter for a 
quarter of an hour, then with a little flour, grate a nutmeg all 
over it, a littke mace and pepper beaten fine, and falt thrown 
over it, and a few fweet herbs dried and powdered fine, and 
then crumbs of bread; then keep bafting a little, and- dredging — 

with crumbs of bread and with what falls from it, till it is 
a | : site. Vaagte Rae | enough; — 
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water, an anchovy, a little piece of lemon peel, an onion, a 
bundle of fweet herbs, mace, cloves, whole pepper black and 
white, a little piece of horfe-radith ; cover it clofe, let it boil a 


quarter of an hour, then ftrain it, put it into the fauce-pan 


enough: in the mean time prepare this fauce; take a pint of 


again, pour in a pint of white wine, about a dozen of oyfters and. _ 


the liquor, two fpoonfuls of catchup, two of walnut-pickle, 


the infide of a crab bruifed fine, or lobfter, fhrimps, or prawns, 


ex 4 


_a good piece of butter rolled in flour, a {poonful of mufhroom- 


pickle, or juice of lemon ; boil all together; when your fifh is 


enough, Jay it in your dith, and pour the fauce over it. Gar- 


nifh with hie toafts and Jemon. 


‘To roaft a Fillet or Collar of Sturgeon. 


_ Take a piece of frefh fturgeon, feale it, gutit, take out the 
bones, and cut it in lengths about feven or eight inches; then 


provide fome fhrimps and oyfters chopped fmall, an equal quan- . 


tity of crumbs of bread, and a little lemon-peel grated, fome 
nutmeg, a little beaten mace, a little pepper and chopped par- 
fley, a few fweet herbs, an anchovy, mix them together ; when 
this is done, butter one fide of your fifth, and ftrew fome of your 
mixture upon it; then begin to roll it up as clofe as .poffible, 
and when the firkt piece is-rolled up, roll upon that another, 


prepared in the fame manner, and bind it round with a narrow 


“> fillet, Jeaving as much of the fifh apparent as may be; but you 


muf mind that the roll is not above four inches and a half thick, 


_ or elfe one part will be done before:the infide is warm; there- 
fore we often parboil the infide roll;before we roll it: when it 
is enough, lay it in your difh, and prepare sui as above. 


Gatnith with lemon, 
To boil Spiraieatea 


CLEAN your fturgeon, and prepare as much hater as will 
juft boil it: to two quarts of water, a pint of vinegar, a ftick 


_. of horfe-radifh, two or three bits of lemon-peel, fome whole 


pepper, a bay-leaf, add a fmall handfal of falt ; boil your fifh 


Gn this, and ferve it with the following fauce: melt a pound of 


butter, difflolve an anchovy in it, put in a blade or two of mace, 
bruife the body of a crab in the butter, a few fhrimps or craw- 


fith, a little catchup, a little lemon-juice ; give it a boil, drain | 


fel your fith well, and lay it in your difh. Garnifh with fried 


oyfters, fliced leinion, and fcraped horfe-radifh ;, pour your 


’  fauce i into boats or bafons. So you may fry it, aye ity ox bake it. 


> 


To Crimp Skate. 


Cu‘ it-into long flips crofs-ways, about an inch bibad, and — 


pata it into {pring- water and wy as papers 3 then have fpring- 
10 Bei water 
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water and falt boiling,- put it in, and boil it fifteen minutes, 
' Shrimp-fauce, or what fauce you like. Bie ae 


; To fricaffee Skate or Tit aback white. 


_ Cur the meat clean from the bone, fins, &c. and make it 
very clean; cut it into little pieces, about an inch broad and 
two inches long, lay it in your ftew-pan: ‘to a pound of the 

- fith put a quarter of a pint of water, a little beaten mace, and 
_ grated nutmeg, a little bundle of {weet herbs, and a little fale 5 
cover it, and let it boil fifteen minutes: take out the {weet 
herbs, put in a quarter of a pint of good cream, a piece of but- 
ter as big as a walnut, rolled in flour, a glafs of white wine, 
keep fhaking the pan all the while one way, till it is thick and 
{mooth ; ‘then dith it up, and garnith with lemon. : 


To fricaffee it brown. 


TAKE your fifh as above, flour it, and fry it of a find brown 
in frefh butter; then take it up, Jay it before the fire to keep 
warm, pour the fat out of the pan, fhake in a little flour, and 
‘with a f{poon ftir in a piece of butter as big’as an egy; ftir. it 
round till it is well mixed in the pan, then pour in a quarter of 
a pint of water, ftir it round, fhake in.a very little beaten pep- 
per, a little beaten mace; put in an onion, and a little bundle — 
of fweet herbs, an anchovy, fhake it round and let it boil ; then 
pour in.a quarter of a pint of red wine, a {poonful of catchup, 
a little juice of lemon, ftir it all together, and Jet it boil: when 
it is enough, take out the fweet herbs and onion, and put in the 

7 ii to heat. aes difh it up, and garnifh with lemon. 


Ta fricaffee Soals white. 


SKIN, wath, and gut your foals very clean, cut off their teaag? 

. dry them in a cloth, then with your knife very carefully cut the 

flefh from the bones and fins on both fides. cut the flefh long- 

ways and then acrofs, fo that each foal will be in eight pieces: — 
_ take the heads and bones and put them into a fauce-pan with — 
a pint of water, a bundle of {weet herbs, an onion, a little 
whole pepper, two or three blades of mace, a little falt, a very 
little piece of lemon-peel and a little cruft of bread : cover it: 
clofe, let it boll till half is wafted, then ftrain it through a fine 
fieve, put it into a ftew-pan,: put in the foals and half a pint.of 
white wine, a little parfley chopped fine, a few mufhrooms cut 
{mall, apiece of butter as big.as a hen’s egg, rolled ‘in flour, 
grate in alittle nutmeg, fet all together on the fire, but keep 
fhaking the pan all the while till the fifh is poe Then difh 
it up and accent with lemon, — 


eee : M4 mets ost Lp 
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To yobs Soals hy 


CLEANSE and cut your foals, boil the water as in the fords 
_ going receipt, flour your fifh and fry them in freth butter of a 


fine light brown. Take the flefh of a fmall foal, beat it in a 
mortar,’ with a piece of bread as big ahen’s egg, foaked in 
cream, the yolks. of two hard eggs and a little melted butter, a 


little’ bit of thyme, a little parfley, an anchovy, feafon it with 


nutmeg, mix all together with the yolk of a raw egg, and with 
a little flour, roll it up into little balls and fry them, but not 


too much ; then lay your fith and: balls’ before the fire, pour 


all the fat out of the pan, pour in the liquor which is boiled 
with the {pice and herbs, ftir it round the pan, then put in-half 
a pint of red wine, a few truffles and morels, a few mufhrooms, 
a fpoonful of catchup, and the juice of half a fmall lemon: ftir 
in all together and let it boil, then ftir in a piece of butter 
rolled in flour; ftir it round, when your fauce is of a fine thick~ 


| nefs putin your fifh and ball ls, and when it is hot difh it up, 


put in the balls, and pour your fauce over it. Garnith with 
Iemon. In the fame manner drefs a fmall turbot, or any flat 
it | Lo boil Seals. 

it Maar a pair of foals, make them clean, lay them in vine- 
gar, falt, and water two hours; then dry them in a cloth, put 
them into a ftew-pan, put to them a pint of white wine, a bun- 


. dle of {weet herbs, an onion ftuck with fix cloves, fome whole 


pepper and a little falt; cover them and let them boil: when 
they are enough, take them up, lay them in your difh, ftrain the 


liquor, and thicken it with butter and flour; pour the fauce 


over, and garnifh with fcraped herfe-radith and lemon. In this 
manner drefs alittle turbot; it is a genteel dith for fupper, 
You may add prawns, or thrimps, or mufcles to the fauce, 


Another Way to boil Soals, 


Take three quarts of f{pring-water and a-handful of fale, 
Jet it boil; then put in your foals, boil them gently for ten 


minutes 3 then difh them up in a clean napkin, with aa eeree - 


fauce or thrimp-fauce in boats. 


To make @ Collar of Fifh in Ragoo, to look like a Brea oY Veal 
collared. 


mis sti ee a large eel, fkin it, wafh it clean, and parboil it, 


pick off the fefh, and beat it in a mortar ; feafon it with beaten 


- ‘yaace, nutmeg, pepper, falt, a few {weet herbs, parfley, and a 


dittle lemon-peel chopped fmall ;* beat all well together with an 


equal quantity of crumbs of bread ; ; mix it well together, then 
3 ‘de 4 . take 


: - 
an? 
—- 
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take a turbot, foals, fkate, or thornback, | or any flat ffh that 
will roll cleverly : lay the flat fifh on the drefler, take away 
all the bones and fins, and cover your fifh with the farce; then 
roll it up as tight as you can, and open the {kin of your eel, 
and bind the collar with it nicely, fo that it may be flat top 
and bottom, to ftand well in the difh; then butter an earthen 
dith and fet it in upright; flour it all over, and ftick a piece 
of butter on the top and round the edges, fo that if may rua 
down on the fifh; and let it be well baked, but take great care 
it is not broke; let there be a quarter of a pint of water inthe 


difh. 


In the mean time take the water the eel was boiled in, and 


. all the bones of the fith, fet them on to boil, feafon them with, 


mace, cloves, black int white pepper, fee herbs, an onion 3 
cover it clofe, and let it boil till there is about a quarter of a 

pint; then ftrain it, add to it a few truffles and morels, a few 
mufhrooms, two {poonfuls ofcatchup, a gill of red wine, a piece 


__ of butter as big a large walnut, rolled in flour: ftir all together, 
_ feafon with falt to your.palate : fave fome of the farce you make: 
, of the eel, and mix with the yolk of anege, and roll-them 


up in little balls with flour, and fry them of a light brown: 
when your fifh is enough, lay it in your difh, fkim all the fat 
off the pan, and pour the gravy to your fauce; let it ‘all boil 
together till it is thick, then pour it it over the roll, and put in | 

our balls. Garnifh with lemon. 


This does beft in a tin oven before the fire, becaule then you 


can bafte it as you pleafe. Itisa fine bottom-dith, 


Ta butter Crabs or Lobfters. 


TAKE two crabs or Jobfters, being boiled, and cold, ‘take 
al the meat out of the fhells and bodies, mince it pay and 
put it all together into a fauce-pan ; add to it a glafs of white 
wine, two {poonfuls of vinegar, a nutmeg grated, then let it boil 
up till it is thoroughly hot: then have ready half a pound of 
freth butter, melted with an anchovy, and the yolks of two eggs 
beat up and mixed with the butter ; then mix crabs and butter 
all together, fhaking the fauce-pan .conftantly round till it is 
quite hot; then have ready the. great fhell either of a crab or 
Jobfter ; Jay it in the middle of your difh, pour fome into. the 
fheil, and the reft in little faucers round the fhell, flicking three= — 
corner toafts between the faucers and round the fhell. This is 
a HAS: fide- difh at a fecond courfe. tt 


Lo butter Lobfters anotner Way. 
PARBOIL: your lobfters, then break the fhells, pick out all 


he meat, cut it fmall, take the meat out of the body, mix it 


ters | | , hne 
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fine with a {poon ina little white wine; for example, a foal 


lobfter, one fpoonful of wine, put it into a fauce- pan with the 


meat of the lobfter, four fpoonfuls of white wine, a blade of 


mace, a little beaten pepper and falt; let it ftew ‘all together 
a few minutes, then ftir in a piece of butter, fhake your Taine 
pan round till your butter is melted, put in a {poonful of vine- 
gar, and ftrew in as many crumbs, of bread as will make it 


thick enough: when it is hot, pour’ it into ‘your plate, and 


garnifh with the chine of a lobfter cut in four, peppered, falt- 


ed, and broiled.. “his makes a pretty plate, or a fine difb, with. 


two or three Jobfters. You may add one tea- pana of fine 


fugar to your fauce. 


To reaft Ebfters. 


Bort your lobfters, then lay them before the fire, and bafte 


them with butter till they have a fine froth: difh them up with 
plain melted butter in a cup. This is as good a way to the full 


as roafting them alive, and not half the trouble, hot to mention 


the: cruelty. 
To make a fine Difh of Lobfters. 

ane three lobfters, boil the largeft as above, and froth it 
before the fire ; take the other two boiled, and butter them as 


in the foregoing receipt; take the two body-thells, heat them 


hot, and fill hen with the buttered meat; lay the large lob- 


' fer in the middle, and the two fhells on each fide, and: the 


two great claws of the middle lobfter at each.end ; and the four 


pieces of chines of the two lobfters broiled and laid on sich end, 


‘This, if nicely done, makes a pretty difh, 


To drefs a Crab. 
Havine taken out the meat of a fine large crab, and cleanfed 
it from the (kin, put it into aftew-pan, with half a pint of 
white wine, a little nutmeg, pepper, and falt over a flow fire ; 


throw in a few crumbs of bread, beat up one yolk of an egg. 
- with one fpoonful of vinegar, throw it i in, then fhake the fauce- 


kl round a minute, and ferve it up on a plate. 


\ 


(To few Prawns, Shrimps, or sndie fie 
- Prex. out the tails about the quantity of two quarts ; ; take 


the bodies, give them a bruife and put them into a pint of white — 
wine, with a blade of mace; let them ftew a quarter of an. 
hour, ftir them together, and ftrainthem; then wafh out the 


fauce-pan, put to it the {trained liquor and tails: grate a {mall 
nutmeg in, add a little falt, and a quarter of a pound of butter 
rolled in flour; fhake it all together, cut a pretty thin toaft 


‘round a quartern loaf, toaft it brown on both fides, cut it into — 


fix ners lay’ it clofe together in the Bae of -your.difh, and 


pour. 
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pour your | fifth and fauceover. it; fend it to table hot. If it be 
traw-fifh or prawns, garnifh your difh with fome of the biggeft 
claws laid thick round. Water will do in the room of aig. 
oy add a oo of vinegar. om , 


7 Scalloped Oypters. 


Pur them on a gridiron: over a good clear fire, let them re- 
main till you think they are enough, then have ready fome | 
crumbs of bread rubbed in a clean napkin, ‘fill your fhells and’ 
fet them before a good fire and bafte them with butter; let them 
be of a fine brown, keeping them turning to be brown all over 
alike; but a tin does them beft before the fire. They eat much 
the beft done this way, though moft people ftew the oyfters firkt 
in a fauce-pan, with a blade of mace thickened with a bit of but- 
ter, and fill the fhells, then cover them with crumbs, and brown 
them with ahot iron; but the bread has not the fine tafte of the 


sane ' 


' former. 


To ragoo Oyfters. 

TAKE a quart of the largeft oyfters you can get, open them, 
fave the liquor and ftrain it through a fine fieve; wath your 
oyfters in warm water; make a batier,gMfus: take two yolks of 
eggs, beat them well, grate in half. iLatiutmeg, cut a little lemon- 
peel fmall, a good deal of f parfley, a {poonfal of the juice of 
‘{pinage, two fpoonfuls ofcream or milk, beat it up with flour 
to a thick batter;~have ready. fome butter in a ftew-pan, dip 
your oyftets one by one into the batter, and have ready crumbs 
of bread, then roll them in it and fry them quick and brown; 
fome with the crumbs of bread and fome without; take them ~ 
out of the pan and fet them before the fire, then have ready a 
quart of chefnuts fheiled and fkinned, fry them in the butter; 
when they are enough take them up, pour the fat out of the 


pan, fhake a little flour all over the pan, and rub a piece of bute 


- ter as big asa hen’s egg all over the pan with your fpoon till it 
is melted and thick; then put in the oyfter liquor, three or | 
four blades of mace, ftir’it round, put in a few piftachio nuts 
fhelled, let them boil, then put in the chefnuts and half a pint 
of white wine; have ready the yolks of two eggs beat up with 
four fpoonfuls of cream ; {tir all well together; when.it is thick 


and fine lay the oyfters in the difh.and pour the ragoo over sheet 


Garnifh with chefnuts and Jemon. 
- You may ragoo mufcles the fame way. ‘You may leave out : 
“ghe piftachio nuts if you do not like them, but they- give the 


fauce a fine flavour. 
: Ta py Oyflers. | 
Take a quarter of an hundred of large withers) wie the 


yolk of two eggs, add a » little fucmeg | and a blade of mace 
| rages. | eoniiets 


~ 
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pounded, a fpoonful of flour and a little falt, dip in your oyf- 

' ters-and fry them in hog’s-lard a light brown; if: you. choofe 
you may add a little parfley fhred fine. 


. . N.B. They are a proper garnifh sine cod’s head, calf’ 
head, or moft made- dithes. 


Lo flew Oyfters and all forts Shell Fifh. 
 ‘WHueEn you have opened your oyfters puttheir liquor into a toll. 
in: -pan with a little beaten mace, thicken it with four and butter, 
boil it three or four minutes, toaft a flice of white bread and cut 


. it into three-cornered pieces, lay them round your difh, put in > 


a {poonful of good cream, put in your oyfters and fhake them 
round.in your pan; you muft not let them boil, for if they do 
it will make them hard and look fmall; ferve them up ina 
little foup difh or plate. | 

N. B. You may ftew EASTER mateles, or any fhell fifh the 
fame way. 

To make Oyler Poe . 

TAKE all the crumbs out of three French rolls, by cutting a 
piece of the top cruft off, in fuch a manner as it may fit again in the 
fame place; fry the rolls out of which the crumb has been taken 
brown in frefh butter ; take half a pint of oyfters, ftew them in 
their own liquor, then take out the oyfters with a fork, ftrain the 
liquor to them, put them into a fauce-pan again with a glafs of 
_ white wine, a little beaten mace, a little grated nutmeg, a quar- 
ter ofa poynd of butter rolled in flour; fhake them well together, 
then put them into the rolls; and thefe make a pretty fide-difh 
for a firft courfe. You may rub in the crumbs of two of the » 
rolls and tofs up with the oyfters, 


; : To flew Mufeles, 

- Wass them very clean from the fand in two or three waters, 
put them into a flew-pan, cover them clofe and let them ftew 
till all the fhells are opened; then take them out one by one, 
pick them out of the fhells, and look under the tongue to fee if 
there be a crab; if there is, you muft throw away the mufcle 5 
_ fome will only pick out the crab and eat the mufcle, but thisis | 
dangerous; when you have picked them all clean put them into 
- a fauce-pan; to a quart of mufcles put half a pint of the liquor 

{trained through a fieve, put in a blade or two of mace, a piece 
of butter as big as a large walnut, rolled in flour; let them ftew; 
- toaft fome bread brewn and Jay ‘them round the dith cut three- 
corner-ways 5 pour in the mufcles and fend sascha hot. 


Anether Pay to flew Mufeles. . 
Crean‘and ftew your mufcles as in the foregoing receipt, 
only toa or of mufeles. ‘put in a sind of liquor, and a Peat 
ter 


eta" 
\ 


ter of a pound of butter rolled in a very little flour; when 


they are enough have fome crumbs of bread ready, and cover | 


the bottom of your difh thick, grate half a nutmeg over them, 
and pour the mufcles and fauce all over the crumbs and fend. 
them to table, ; 


A third Way to drefs Mufeles. 

STEW them as above and lay them in your difh; ftrew your 
crumbs of bread thick all over them, then fet them before a 
good fire, turning the difh round and round that they may be 
brown all alike; keep bafting them with butter that the 

crumbs may be crifp, and it will make a pretty fide-difh, You 
_ may do cockles the fame way. it ks 


| To flew ,Scollops. tt 

Bort them very well in falt and water, take them out and 
ftew them in a little of the liquor, a little white wine, a little 
vinegar, two or three blades of mace, two or three cloves, a 
piece of butter rolled in flour, and the juice of a Seville orange; 
ftew them well and difh them up. ‘ 


Ey awyene: + Fo grill Shrimps. WN 
-“SEAsON theni well with falt and pepper, fhred parfley, butter 
in fcollop-fhells; add fome grated bread, and let them ftew for 
half an hour; brown them with a hot iron and ferve them up. 


Buttered Shrimps. 
- Stew two quarts of fhrimps in a pint of white wine with 
nutmeg; beat up eight eggs with a little white wine and half 
a pound of butter, fhaking the fauce-pan one way all the time 
over the fire till they are thick enough ; lay toafted fippets round 
a difh and pour them over it; fo ferve them up. : 


. | | To fry Smelts. 
» Let your fmelts be frefh caught, wipe them very dry with a 
cloth, beat up yolks of eggs and rub over them, flrew crumbs 
of bread on; have fome clear dripping boiling in a frying- pan, 
and fry them quick of a fine gold colour; put them ona plate | 
to drain, and then Jay them in your difh, Garnifh with fried - 

parfley, with plain butter in a cup. 
ie ae To drefs White-bait. ; ahs 

TAKE your white-bait frefh caught and put them in a cloth 
with a handful of our, and fhake them about till they are 
: mit feparated 


4 
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ibncated and quite dry; have fome hog’s lard. boiling quick, 
fry them two minutes, eas them and difh up with briny butter 
and foy. Rack 


CHAP. XL. 
SAUCES for F 18 Fis. 


Lo make Quins Fifh- Sauce 


PAKE a quart of walnut-pickle, put to it fix arlehbites with 
mace, cloves, and whole pepper, fix bay-leaves, fix thalots, 
boil them all together till the anchovies are diffolved, when cold 
put in half a pint of red wine and bottle it up ; when you ufe it 
give it a fhake, two fpoonfuls of this to a little rich melted but- 
ter makes g sood fauce. _ 


ae 


Quins Sauce another Way. 


Pier half a pint of mufhroom:catchup, a quarter of a pint 
of pickled walnut-liquor, three anchovies, two cloves of garlic 
pounded, a quarter of a tea-fpoonful of Prmrdaues pepper, put all 
into a bottle ba fhake it well. | 


Lobjter- Sauce. 


ee a fine hen lobiter, take out all the fpawn and bruife it 
on a mortar very fine with a little butter; take all the meat out 
of the claws and tail and cut it in fmall fquare pieces; put the 
fpawn and meat in a ftew-pan with a fpoonful of anchovy- 
liquor, and one fpoonful of catchup, a blade of mace, a piece of 
a ftick of horfe-radifh, half a lemon, a gill of gravy, a little 
butter rolled in flour, jut enough to thicken it; put in a fufficient 
quantity of butter nicely melted, boil it gently up for fix or feven 
minutes; take out the hotle-Fadif i, mace, and lemon, and 
fqueeze the juice of the lemon into the fauce ; jut fimmer it up 
, and then put it in your sl 


eee Sauce. 


Pave half a pint of fhrimps, wath them very clean, put 
them in a ftew-pan with a {poonful of fifh-lear or anchovy- 
liquor, butter melted thick, boil, it up for five minutes, and 
{queeze in half a lemon; tofs it up and then. put it in your cups 
or boats. 4 : 

To 
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gh She Oalter- Sau for Kp. 


Take. a pint of large-oyfters, fcald them and then ftrain them 
through a lieve, wath the oyfters very clean in cold water and 
\* ¢ake the beards off; put them in a ftew-pan, pour the liquor over 
them, but be careful to pour the liquor gently out of the veffel 
~ you have ftrained it into and you will leave all'the fediment at 
- the bottom, which you muft be careful not.to put into your ftew- - 
pan; then add a large fpoonful of anchovy- liquor, two blades of 
mace, half a lemon, fome butter rolled in flour enough to 

thicken it; then put in half a pound of butter, boil it up till 
the. butter is melted; then take out the mace and lemon, 
f{queeze the lemon-juice into the fauce, pive it a boil up, ftir it - 
all the time, and then put it into your boats or bafons. a 

N. B. Y¥-ou may put in a seoente of SEP ora OREN of 
mountain wine. — 


Rea? x nahe jai -Sauce. 


TAKE a pint of gravy, put in an anchovy, take a piece of 
butter rolled ia a little flour, and ftir all together till it boils; 
"you may add a little juice of a lemon, oe red wine, and 
walnut-liquor, juft as you pleafe. 

Plain butter melted thick with a fpoonful of walnut-pickle . 
or catchup is good fauce, or anchovy ; in-fhort you may put as 
many, things as you fancy into fauce, 


ay i pies Dutch Sauce. 


TAKE a quarter of a pound of butter, four {poonfuls of wa- 
ter, dredge in a little flour, chop three anchovies and put in 
with three fpoonfuls of good vinegar, a little fcraped horfe-ra- 
difh, boil all together and fend fent it up immediately, or’ elfei 6) 

will oil. This fauce is proper to all frefh-water fith. 


To make Sauce for a Cod’s Head, 


Taxe a lobfter, if it be alive ftick a fkewer in the vent of 
the tail to keep the water out, and throw a handful of falt in the 
water, when it boils put in the lobfter and boil it half an hour; 
if it has {pawn on, pick them off and pound them exceeding fine 
in a marble mortar, and put them into half a pound of good 


. melted butter, then take the meat out of your lobfter, pull it in 


bits and put it in your butter with a meat fpoonful of lemon- 
pickle and. the fame of walnut- catchup, a flice of an end of a 


lemon, one or two flices of horfe-radifh, as much beaten mace. 


as will lie on a fixpence, falt and ‘Cayenne to your tafte, boil 
them one minute, then take out the horfe-radifh and lemon, a 
and ferve it up in your fauce-boat, 


N.B, Tf 
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N. B. If you can get no lobfter you may make thrimp, cockle, — 
_ or mufcle fauce the fame way; if there can be no kind of thell 
fith got, you then may add two anchovies cut fmall, a fpoonful — 
of walnut-liquor, a large onion fuck with cloves, ftrain | it ang 
: Pu it in the fauce-boat. 


Jo make a very nice Sauce je mf sii of Fi Fifh. 


- Taxea little gravy made of either veal or mutton, put to it 
a little of the water that drains from your fith, when it is boiled 
enough, put itin a fauce-pan, and put ina whole onion, one an- | 
chovy, a {poonful of catchup, and a glafs of white wine, thicken 
it with a good lump of butter rolled in flour and a fpoonful of 
cream 3 if you have oyfters, cockles, or fhrimps put them in 
_after you take it off the fire (but it is very good without), you 
_ May ufe red wine inftead of white by leaving c out the cream. 


To make White Fifh-Sauce. 


Wasu two anchovies, put them into a fauce-pan with one 
olafs of white wine and two of water, half a nutmeg grated, and 
-a little lemon- peel; when it has boiled five or fix minutes ftrain 
it through a fieve, add to it a fpoonful of white wine vinegar, 

thicken it a little, then put in a pound of butter rolled in flour, 
boil i it well and pour it hot upon your fifth. | 


CHAP. XI. 
OB OO PS. and BR, Ox TEL &. 


: (Not included i in the Lent Cintas on account of their being 
made with meats. but what Soups are not in this Chapter may | 
3 er found there. ¥ | 


Rules to be. Ey ps in making Soups and Briths, 


pest take great care the pots or {auce-pans and covers ‘be 
very clean and free from all greafe and fand, and that ene 
be well tinned, for fear of giving the broths or foups any bra i 
tafte, If you have time to flew as foftly as poffible, it will bot 
have a finer favour and the meat will be tenderer; but then ob- - 
ferve, when you make foups or broths for prefent ufe, if itis to 
be done foftly, do not put much more water than you.intend to 
have foup or broth; and if you have the convenience of an earthen 
pan or pipkin, fer it on wood embers till it boils, then fkim it, 
and putin your feafoning; cover it t clofe and feet it on gle 
o 
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fo that it may do very foftly for fome time, and both the meat 
and broths will be delicious. You mutt obferve in all broths 
and foups that one thing does not tafte more than another, but 
that the tafte be equal, and that it has a fine agreeable relith, 
according to what you defign it for; and you muft be ain 
that all the greens and herbs you put in be cleaned, wathed, 
and picked.: 


To make pas Broth He Soup or Gravy, 


‘TAKE a fhin of beef, a knuckle of veal, and a fcrag of — 


miuitton, put them in fie gallons of water, then let it boil up; 
fkim it clean; and feafon it with fix large onions, four good 
lecks,‘four heads.of celery, two carrots, two turnips, a bundle | 
of fweet herbs, fix cloves; a dozen corns: of all-fpice and fome 


fale; fkim it very clean and let it flew gently for fix hours; —~ 


then ftrain it off, and put it by for ufe. 
When you want very ftrong gravy, take a flice of bacon and 
lay it in a ftew-pan; take a pound of beef, cut it thin, lay ic 


on the bacon, flice a good piece of carrot in, an onion fliced, a. 


good cruft of bread, afew {weet herbs, a little mace, cloves, : 
nutmeg, whole pepper, and an anchovy; cover it and fet it on 
a flow fire for five or fix minutes, and pour in a quart of the 
above gravy; cover it clofe, and let it boil foftly till half is 
wafted ; this will be a rich, bigh brown fauce for fifh, fowl, or 
| Fagoo. 

Gravy for White Sauce. 

Take a pound of any part of the veal, cut it into fmall 
pieces, boil it in a quart of water, with an onion, a blade of 
mace, two cloves, and a few whole pepper-corns; boil it cil 
it is as rich as you would have it, 


‘Gravy for Tike, Fowl, or rene . 3 
TAKE a pound of lean beef, cut and hack it well, then» 


. flour it well, put a piece of butter as big as an hen’s egg in a 


ftew-pan ; when it is melted, put in your beef, fry it on all 
fides a little brown, then pour in three pints of boiling water 
and a bundle of {weet herbs, two or three blades of mace, three 
or four cloves,-twelve whole peppet-corns, a little bit of carrot, 
a little piece of cruft' of: bread toafted browns cover it-clofe, — 
and let it boil till there is about a pint or ne 3 then feafon it 
with fale, and ftrain.it off, . ; 


Gravy for a Foul, when you Sy no Meat nor Graivy reales 
Take the neck, liver and gizzard, boil them in half a pint 
of water, with alittle piece of bread toafted brown, a little 


Sars ang falt, and a little bit.of dicing let them boil till © 
N- there 


sim i ave 
? Cegs ee as 
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there is about a quarter of a pint; then pour in half a glafs of 
red wine, boil it and ftrain it, then bruife the liver well in and 
ftrain it again, thicken it with a little piece of butter rolled. i i 
flour, and it will be very good. | : 
, An ox’s kidney makes good gravy, cut all to pieces and Lohan 
with {pice, &c. as in the foregoing receipts, | 
You have a receipt in the beginning of the book, t in the pres 


. face for a eas 


ts 


Veraniceli Soup. 
TAKE three quarts of the broth and one-of the gravy. mixed 
together,..a quarter of a pound of vermicelli blanched in two 


quarts, of water 5, put it into the foup, boil it up for ten mi 


nutes.and feafon with falt, if it wants any 3; put it ty ‘ih 
tureen, with a cruft of.a French roll baked, 


| ~ Macaroni Soup. . : 

Wee three quarts of the ftrong broth and one of the gravy 
mixed together; take half a pound of fmall pipe macaroni - 
and boil it in three quarts. of water,’ withia little butter in it, 
till it is tender; then: ftrain it through a fieve, cut it in pieces ’ 
of about two inches long, put it in your foup, and boil it up 
fcr ten minutes, and then fend it to table in a tureen,, with = 
crutt oF a French roll toafted. 

. Soup Creffu. 

Take a pound of lean ham and cut it into fmall bits, and 
put at the bottom of a ftew-pan, then cut a French roll and 
put over the ham ; take two dozen heads of celery cut {mall, 
fix onions, two turnips, one carrot, cut and wafhed very clean, 
fix cloves, four blades of mace, two handfuls of water-crefles ; 
put them all into the ftew-pan with a pint of good broth ; 
cover them clofe, and fweat it gently for twenty minutes, then 
fill it up with veal broth, and flew it four hours; rub it 
through a fine fieve or cloth, put it in your pan again, feafon 
it with falt and a little Cayenne pepper ; give it a fimmer up 


! and fend it to table hot with fome fren roll toafted hard in’ 


it: boil a handful of crefles till ae in WAEST ay and put in 
over the bread. 


To make Mutton or Veal Gravy: “4 
Cor and hack your meat well; fet it-on the fire with water, 


fweet herbs, mace, and pepper: Jet it boil till it is as good as 
you would have it, then ftrain it off.. Your fine cooks always 


(if gee can) chop a partridge or two and ‘put into giavicns, : 


To make a firong Fiph. Gretta ny ri 
ides two. or three eels, or any filh you have, {kim or feale 
them, gut. them: and. wath them from grit, cut them into little 
oi . | 3 BS) 
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pieces, ‘put them into’ afiuce- -pan, cover them’ with’ water, ‘a ‘a 
little croft of bread foafted brown, 2 blade or two of mace’ 
and fome whole’ pepper, a few fweet herbs, and a very little 
bit’ of lemon-peel : let it boil till it is rich and ‘good, then have 
ready ‘a! piece of butter, according to Your gravy, if a pint, 
ds'bio' as a walnut; “melt it in the fauce-pan, then fhake in’ 


alittle flour, and tofs it about till it is brown, and. then 
ftrdin'in the gravy to it; let it boil a few: vile ang: it 


will be good. 


To make Plumb: Porridge for: Chrifimas. 


TAKE a leg and fhin of ‘beef, put them into eight gallons 
of water, and boil them till they are very tender, and when 
the broth is ftrong ftrain it out ; wipe the pot and put in the’ 
broth again ; then flice fix penny-loaves thin, cut off the top 
and bottom, put fome of the, liquor to it, cover it up and let it 


ftand a quarter of an hour, ‘boil it and ftrain it, and then put 


it into your pot; let it boil a quarter of an hour, then put in 
five pounds of currants, clean wafhed and picked ; let them 
boil a'little,"and put in'‘five pounds of raifins of the fun ftoned, 
and two’ pounds of prunes, and let them boil till they fwell ; 


then put in thrée quarters of an ounce of mace;~half an ounce’ 


of cloves, two’ nutmegs, all of them beat fine, and mix it with 
a little liquor cold, and put them in-a very little while, and take | 
off the pot, then put in three pounds of fugar, a little falt, a 

quart of fack, a'quart/of ‘claret, and the juice of two or three 
lemons): You may thicken with fago inftead of bread (if you | 
pleateys pour them into earthen pans, and keep them far ufes 


‘To make a  fireng Broth to keep for Use : 
TAKE part of aleg of beef and the fcrag end of a neck of 


‘mutton, break the bones in pieces, and put-to it as much water © 


as’ will cover.it, and a little fale 5 and when it. boils, fkim ie 
clean, and put into it a whole onion ftuck with cloves, a bunch — 
of {weet herbs, fome whole pepper, and a nutmeg quartered let 
thefe boil till’ the: meat is boiled in pieces, and the ftrength — 
boiled out of it’; 3 rain it out, and keep it for ule, ) 


‘A Crawefip Soup. 
Taxe a gallon of water and fet it.a- waitin put init a. 


bunch of (weet ‘herbs; three or four blades of mace, an onion 
ftuck with cloves; pépper and falt’; ‘then have abouttwohun- 


dred crawefith, fave about twenty, then pick the reft froar the 


fhells; fave the'tails whole’; beat the Bodyand fells in amortar — | 


with a pint of peas (green ‘or dry), firit boiled tender in fair 
waters put’ your “boiling water to it and Strain’ it beiling het - 
be “through 
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through a cloth till you have all the goodne(s out of it; fet is 
over a flow fire or few hole, have ready a French roll cut very 
thio, and Jet it be very dry, .put-it to your foup, Jet it ftew till 
bt is wafted, then put a piece of butter as big as an egg into 

a fauce-pan, let it immer till it is done making a noife, fhake 
- im two tea-{poonfuls of flour, flirting it about, and an onion ; 
put in the tails of the fifh, give them a fhake round, put to 
them a pint of good gravy, let it boil four or five minutes. 
foftly, take out the onion, and put to it a pint of the. foup, 
ftir it well together, bruife the live fpawn of a hen lobfter and 
put it all together, and let it fimate: very foftly a quarter of an 
hour; fry a "French roll very nice and brown, and the twenty 
ccraw-fith ; pour your foup into the difh, and lay the roll in the 
middle and, the craw-fifh round the dith. 

Fine cooks boil a brace of carp and teach, and perbaps a an 
fter or two, and many more rich ‘things, to make a craw-ffh 
foup ; but the above ts full 2s good, and wants no addition, 


To make Soup- Santea, or Gravy- Sipe 


Taxe fix good rathers. of lean ham, put it in the bottom: 
of a ftew-pan; then put over it. three pounds of lean beef, and 
over the beef three pounds of lean veal, fix onions cut in flices, 
two carrots, and two turnips fliced, two heads of celery, and 
a bundle of fweet herbs, fix cloves, and two blades of mace ; 
put. alittle water at the bottom, draw it very gently till it 
flicks, then put in a gallon. of boiling water; let it ftew for 
two hours, feafon with falt, and ftrain it off; then have ready 
a carrot cut in {mall flices of two inches long and. about as 
thick as a goofe- quill, a turnip, two heads of leeks, two heads 
of celery, two heads of endive cit acrals,, two cabbage- -lettuces 
cut acrofs, a very little forrel and chervil ; put them in a ftew- 
“pan and fweat them for fifteen minutes gently, then put. them 
in your foup, boil it up gently for ten minutes ; put it in your 
tureen with the cruft of a French roll. | 

N.B. You may boil the herbs in two quarts of water for 
ten minutes (if you like them beft fo); your foup will be the 
clearer ; or _you. may take one quart of the broth, page 177, 
and one of the fowling gravy, and, boil the herbs that are cut 
fine i in it for a GUAR of an hour, 9) \ ~ 


a Green Peas Soup. 3 ( ie 


TAKE a knuckle of veal and one pound of lean ham, cut | 
them in thin flices, lay the ham. at the bottom of a foup-pot, 
the veal upon the ham ; then cut fix onions in flices and put 
on, two or three turnips, two carrots, three heads of celery 
cut inate a little thyme, four cloves, ane i four blades of mace ¢ 
aie | y 


re 
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pata little water at the bottom, cover the pot clofe, and draw 
it gently but do not let it ftick; then put in fix quarts of 
boiling water, let it ftew gently for four hours, and {kim it well ; 
take two quarts of green peas and ftew them in fome of the 
broth till tender ; then ftrain them off, and put them in a marble 
mortar, and beat them: fine, put the liquor in, and mix them 
wp (if you have no mortar, you muft bruife them in the beft 
manner you can): take atammy ora fine cloth and rub them 
through till you have rubbed all the pulp out, and then put 
your foup in a clean pot, with half a pint of fpinage-juice, and 
boil it up for fifteen minutes ; feafon with fale and a little pep-_ 
per: if your foup is not thick enough, take the crumb of a 
French roll and boil it im alittle-of the foup, beat itin the 
mortar and. rub it through your tammy cloth, then put it tn 
your foup and boil it up; then put it in your tureen, with dice 
of bread toafted very hard, 


Another Way ta mate Green Peas Soup. 
Taxe agallon of water, make it boil, then put in fix 
Onions, four turnips, two carrots, and two heads of celery cut 
in flices, four cloves, four blades of mace, four cabbage-let- 
tuces cut fmall, ftew them for an hour; then ftrain it off, and 
put in two quarts of old green peas and boil them in the li- 
guor-till tender ; then beat or bruife them and mix them up 
with the broth, and rub them through a tammy or cloth, and 
put it in a clean pot, with half a pint of fpinage-juice, and 
boil it up fifteen minutes, feafon with pepper and falt to your 
liking; then put your foup ia your tureen, with fmall dice 
of bread toafted very hard, I 


A Peas Soup for Winter. 
Take about four pounds of lean beef, cut it in fmall ~ 
pieces, about a pound of lean bacon, or pickled pork, fet it © 
on the fire with two gallons of water, let it boil, and fkim it 
well; then putin fix onions; two turnips, one carrot, and four 
heads of celery cut fmall, aod put in a quart of fplit peas, boil 
it gently for three hours, then ftrain them through a fieve, — 
and rub the peas well through ; then put your foup in a clean 
pot, and put in fome dried mint rubbed very fine to powder, 
cut the white of four heads of celery, and two turnips in dice, — 
aad boil them in a quart of water for fifteen minutes ; then 
ftrain them off, and put them in your foup; take about a dozen, 
of fmall rafhers of bacon fried, and put them into your foup, — 
feafon with pepper and falt to your liking, boil it up for fifteen 
-tinutes ; then put it in your tureen, with dice of bread fried 


very crifp. | ) ; Pei 
| | 3 | Anather 
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. alae Way to make it. 

Wuen’ you boil:a Jeg of pork, or a good piece of beef, five 
the liquor ; when itis cold take off the fat ; ; the next day boil © 
a leg of mutton, fave the liquor, and when it is cold take off 
the fat, fet’ it on the fire, with two quarts of peas; let them 
‘ boil till they are tender, then put in the pork or beef liquors 
with the ingredients as above, and let it boil till it is as thick 
as:you would have it, allowing» for the boiling again; then 
ftrain it off, and add the ingredients as above, ‘You may make 
your foup of veal or mutton gravy (if pats pleafe), that is Ace ards 
ing to your fancy. 


A Chefaut Siup. 

- Taxe half a ‘hundred of chefnuts, pick them, put them in 
an earthen pan, and fet them in the oven half an hour, or roatt 
them -gently over a flow fire, but take care they do not burn 
then peel them, and fet them to flew in a quart of good beef, 
veal, or mutton broth, till they are quite tender; in the mean 
time, take a piece or flice of ‘ham, or bacon, a pound’of veal, 
2 pigeon beat to pieces, a bundle of fweet herbs, an onion, a 
little pepper and mace, and apiece of carrot; lay the bacon 
at the bottom of a ftew-pan, and lay the meat and ingredients 
at top; fet it over a flow fire till’ it begins to flick to the pan, 
then put ina cruft of bread, and pour in two quarts of broth; 
Jet'it boil foftly till one third is wafted, then: ftrain it off, and: 
add to it the chefnuts’; feafon it with fale, and let it boil till it 
is well tafted, ftew. two pigeons in’ it, and’ fry a French roll 
crifp ; Jay the rollin the middle of the difh, and the pigeons ‘h, 
' on each fide ; peu in the foup, and fend | it away hot. » 


Hare Soup. 

Take and cut a large hare into pieces, and put it into an 
earthen mug, with three. blades of mace, ‘two large onions, a 
Jittle fale, a red herring, half adezen large’ morels, a pint. of 
red wine, and three quarts’ of water; bake it three hours in a . 
quick oven, and then ftrain it into a ftew- pan; have ready 
boiled four ounces of French barley, and put in; jutt fcald the 
liver and ‘rub’ it through a fieve with a wooden fpaon 3 put it 
‘into the foup, fet it over the fire, and keep it ftirring, but it 

mutt not boil: fend it up with crifp bread in it. 


Soup a la Reine. | 
Phe a pound of lean ham and cut it {mall, said die it at 
the bottom of a foup-pots cutiaknuckle of veal into pieces and 
putin, and an old fowl cut in pieces; putithree blades of pire 
oy 1 eae fix heads of toa two va one carrot, 
w bundle 
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bundle of fweet herbs wafhed clean; putin half a pint of water, 
and cover it clofe, and fweat it gently for half an hour, but ‘be 
careful it'does not'burn, for that will fpoil it; then pourin 
boiling water enough to cover it, and let it ftew till all the 
goodnefs is out, then ftrain it into a clean pan, and let it ftand 
‘half an hour to fettle, then fkim it well, and pour it of the 
fettlings into a clean pan; boil half a pint of cream and pour 
upon the crumb of a halfpenny roll, and let it foak well; take 
half a pound of almonds, blanch them and beat them in a 
mortar as fine as you can, putting now and then a little cream 
to keep them from oiling; take the yolks of fix hard eggs and 
the roll and cream, and put to the almonds, and beat them 
up together in your broth; rub it through a fine hair fieve or 
cloth till all the goodnefs is rubbed through, and put it into ‘a 
flew. pan; keep ftirring it till it boils, and fkim off the froth 
as it rifes; feafon with falt, and then pour it into your tureén, 
with three flices of French roll oe before the fire. 


T, hi Mutton- Broke 


Take a neck of mutton about fix pounds, cut it in two, foil 
the {crag in a gallon of water, fkim it well, then put in a little 
bundle of fweet herbs, an onion, and a good cruft of bread: let 
it boil an hour, then put in the other part of the mutton, takeia © 

turnip or two, fome dried marigolds, a few cives chopped fine, 
a little parfley chopped fmall,; put thefe in about a. quarter 
of an hour before your broth is enough; feafon it with fale; 
or you may put in a quarter of a pound of barley or rice at 
firft. Some love it thickened with oatmeal and fome with bread, 
and fome love it feafoned with mace, inftead of fweet herbs and 
onion; all this is fancy and different palates. If you boil tur- 
nips for fauce, do not boil all in the pot, it makes the broth 
too ftrong of them, but boil them in a fauce-pan. ale ae 


Beef-Brath. 


Take a leg of beef, crack the bone in two or + three parts, 
wath ict clean, put it into a pot with a gallon of water, fkim it 
well, then. put in two or-three blades of mace, a little bundle 
of parfley, and a‘ good cruft of bread; let it boil till the beef» 
is quite tender, and the finews; toaft fome bread and cut — 
it in dice, and put it in your tureen 5 ‘lay i in the meat, wie 
pour the fanp in. 


To make Scotch: an serinns 


‘Tae aleg of beef, chop it all to pieces, boil it in : three | 
gallons of water with a piéce of carrot and a cruft of bread, till 
At is half oT away 3 then ftrain “it off, and ae it into: the 
| Ne ee 


es 
. 
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pot again with half a pound of barley, four or five heads of 
celery wafhed clean and cut fmall, a larce onion, a bundle of 
{weet herbs, a little parfley chopped {mall, and a few marigolds 5 
let this boil an-hour: take a cock or a large fowl clean picked 
and wafhed, and put into the pot, boil it till the broth is quite 
; good, then feafon with falt, and ‘end it to table with the fowl in 
| the middle. This broth is very good without the fowl, . Take 

ut the onion and fweet herbs before you fend it to table,. 
~ Some make this broth with a fheep’s head inftead of a Jeg of 
beef, and it is very good; but you muft chop the head. all to 
pieces. The thick. flank (about fix pounds to fix quarts of 
water) makes good broth; then put the barley. in with the 
meat, firft {kim it well, boil it an hour very foftly, then put in 
the above ingredients with turnips and carrots clean fcraped and 
pared and eut into little pieces ;, boil all together fofily till the 
broth is very goods then feafon it with falt, and fend it to 
table with the beef in the middle, turnips and carrots round, 

and pour the broth over all. | 


Zo make Hodge-Podge. 


TAKE a piece of beef, fat and lean together, about a pound 
of veal, a pound of fcrag of mutton, cut all into little pieces, 
~ fet it on the fire, with two quarts of water, an ounce of barley, 
3 an onion, a little bundle of fweet herbs, three or four heads of 
-eelery wafhed clean and cut foiall, a little mace, two or three 
cloves, fome whole pepper, tied all in a muflin rag, and put to 
the meat three turnips pared and cut in two, a large carrot 
“=feraped clean and cut in fix pieces, a little lettuce cut {mal}, 
put it all in the pot and cover it clofe: let it ftew very foftly 
over a flow fire five or fix hours; take out the fpice, :fweet 
~ herbs, and onion, and pour.all into.a foup difh, and fend it to 
_. . W rable; firft feafon it with falt. Half a pint of green peas, when 
7 it is thé feafon for them, is very good. If you let this boil fait, 
it will wafte too much;' therefore you cannot do it too flow, if 

it does but fimmer, | Lhe tind 


is Fodge- Podge of Mutton. “) 
- ‘TAKE aneck of mutton of about fix pounds, cut about two 
pounds of the beft end whole, cut the reft into chops, put them 
into a ftew-pan or little pot; pat in two large onions whole, © 
two heads of celery, four turnips whole, a carrot cut in pieces, 
a {mall favoy or cabbage, all. wafhed clean; ftew it gently till 
you have drawn all the gravy out, but be fure it don’t burn; put 
in about three quarts of boiling water, and let it ftew gently for 
three hours; put in a fpoonful of browning, and feafon it with 
fait; fkim of all the facclean, Put your meat ina foup-dith, — 
ee | suas Ge | and 


. 
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end put the herbs over, and pour the foup over all, Garnith 


- with toafted ‘fippets. . You put only. the sine end in the difh, 
and jeave out the sain } 


Partridge Soup. 


Tawe two large old partridges, {kin them and cut them into 
_ pieces, with three or four flices of ham, a little celery, and 
three large onions cut in flices ; fry them in butter till they are 


_. brown; be fure not to burn then; then put them to three 


‘quarts 6f boiling water, with a few. pepper-corns, and a little . 
falt; flew it very gently for two hours, then ftrain it, and 
put fome fiewed celery and fried bread. rive it up hot ina | 
tureen, : | 

“Lo make Portable Soup. } 

Take two legs of beef, of about fifty pounds peigbes: take 
off ail the fkin and fat as well as you can,, then take all the 
meat and finews clean from ‘the bones, which meat put into a 
jarge pot, and put to it eight’ or nine gallons of foft water; 
_firft make it boil, then put in twelve anchovies, an ounce of 
mace, a quarter of an ounce of cloves, an ounce of whole pep- 
per black and white together, fix large onions peeled and cut 
in two, a little bundle of thyme, fweet marjoram, and winter- 
favory, the dry hard cruft of a two-penny loaf, ftir it all toge~ 
ther and cover it clofe, lay a weight on the cover to keep it 
clofe down, and let it boil foftly for eight or nine hours, then 
uncover it and ftir it together; cover it clofe again and let it — 
boil till it is a very rich good jelly, which you will know by — 
taking a little out now and then, and letting it cool: when you 
think it is a thick jelly, take it off, ftrain it through a coarfe 
hair bag, and prefs it hard; then rain it through a hair fieve 
into a large earthen pan; when it is quite cold, take off the 
feum and fie. and take the fine jelly clear from the fettlings at a 
bottom, and then put the jelly into a large deep well-tinned ~~ 
ttew-pan; fet it over a ftove with a flow fite, keep flirring it — 

often, and. take great care it neither fticks to the pan or burns 
when you find the jelly very {tiff and thick, as it will be in) 
_ Jumps about the pan, take it out, and put it into large deep 
china cups, or well glazed earthen-ware. Fill the pan two- — 
thirds fall of water, and when the water boils fet it in your 
cups. Be fure no water gets into the cups, and keep the wa- 
ter boiling foftly all the time till you find the jelly is like a {tiff 
glue; take out the cups, and when they are cool, turn out the 
glue into a coarfe new flannel; let it Jay eight or nine hoyrs, 
and then put it into the fun till it is quite bard and dry. Put it 
into tin boxes, with a piece of writing paper herween: cach, 
piece, and keep them in a dry place. ~ 

When you ufe it, pour boiling water on it, and fir. it all 
the time HH it is melted: feafon. with falt to pans ‘palate. re Shae 

| | . Pete 


186 ‘THE ART OF COOKERY’ 


' piece as big as a large walnut will make’a: pint of water very 
rich; ‘but as-to’ that you are to make it as good as you pleafe ; ; 

SF for foup, fry a French roll and lay it in the middle of the 
difh, and when the glue is diflolved in the water, give it a boil 
and pour it into a difh. If you choofe it'for change, you may 
boil either rice or barley, vermicelli, celery cut fmall, or truffles 
or morels; but let them be very tenderly boiled in the water 
before you ftir in the glue, and then give it a boil all together, 
You may, when you would have it very fine, add force-meat 
balls, cock’s-combs, or a palate boiled very tender, and cut 
into little bits; but ie will be very) rich and good without any 
of thefe ingredients, 

If for gravy, pour the boiling water on to what quantity you | 
think ‘proper; and when it is “diffol ved, add what ingredients 
_ you pleafe,*as in other fauces. This is only in the room of a 

-fich good gravy. You may make your fauce either weak or 
ftrong, by adding more or lefs; or you may make it of veal, or 
_ Of mutton the fame way. : 


»\ 
} "Lo make an ‘Ox Check Soup. 

Finst break the bones of an ox cheek, and wath it in many 
‘waters, then lay it in warm water, throw in a little falt to fetch 
out the flime, wafh it out very well, then take a large flew- 
pan, put two ounces of butter at the bottom of the:pan, and 
Jay the fleth fide of the cheek down, add to it halfa pound of a 
fhank of ham. cut‘\in flices; and four heads of celery, pull off 
the leaves, wath the heads clean, and cut them in with three 
large onions, two carrots and one parfnip fliced, ‘a few beets cut 
fmall, and three blades of mace, fet it over a moderate fire a 
quarter of an hour; this draws the virtue sah the reots, which 
gives a pleafant ftrength to the gravy. 

A. good gravy may be made by this wicshon with roots and 
butter, only adding a little browning to give it a pretty colour: | 
when the head bas fimmeted a quarter/of an hour, put to it fix: 
quarts of water, and Jet it ftew till it is reduced to two quarts: 
Hf you would have it eat like foup,‘firain and take out the meat 
and other ingredients, and put in the white part»of a head of 
eclery cut:in fmall) pieces, with alittle browning to make it a» 
fine colour, cake two ounces of vermicelli, give it a feald in the 
foup,, and put the top of a Bacio roll in the middle of a tus 
weeny and ferve it ate 


Lo make Almona: Soups 


a T. MOE a vtech of veal; and the (crag-end of a neck of minted’ 
chop them in {mall pieces: put them ina large toffing-pan, cut 
in a/ turnip, with a blade or two of mace, and five quarts of 
watts fet it over the firey and let ‘it boil gently till it is reduced 
wet 6. to” 


voN 
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to two quarts, ftrain. it through a hair fieve into a clear pore 
then put in fix ounces of almonds blanched and beat fine, half. 
a pint of thick cream, and Cayenne pepper to your tafte, ‘have 
‘yeady three fmall French rolis, made for that purpofe, the fize 
of a {mall tea-cup; if they are larger they wil! not look well, 
and drink up too much of the foup; blanch a few Jordan ale 
monds, and cut them lengthways, ftick them round the edge of 
the rolls flantways, then ftick them all over the top of the rolls, 
and put them in the tureen; when dithed up pour the foup upon 
the rolls: thefe rolls look like a hedge-hog: fome F rench aes 
give this foup the name of hedge-hog foup. 


To make a Tranfparent Soup, 


TAKE a leg of veal and cut off the meat as thin as you can3 
_ when you have cut off all the meat clean from the bone, break 
the bone in fmall pieces, put the meat in a large jug, and the 
bones at top, with a bunch of fweet herbs, a quarter of an 
eunce.of mace, half a pound of Jordan almonds blanched and 
beat fine, pour on it four quarts of boiling water, let it ftand all 
night by the fire covered clofe, the next day put it into a well- 
tinned fauce-pan, and let it boil flowly till it is reduced to two 
quarts; be fure you take the fcum and fat off as it rifes, all the 
_ time it is boiling ;. ftrain it into a punch bowl, let it fettle for 
two hours, pour it into a clean fauce-pan clear from the fedi- 
ments, if any at.the bottom; have, ready three ounces of rice 
boiled in water; if you like vermicelli better, boil two ounces; 
wihieg enough, put it in. and ferve it up. . 


Ta make Brown Pottage. 


‘TAKE a piece of lean gravy-beef, and cut it into thin collops, 
and hack them with the back of a cleaver; havea ftew-pan_ 
over the fire with a piece of butter; a little bacon cut thin; let . 
them be: brown over the fire, and put in your beef, let it ftew 
till it. be very brown’; put in a little flour, and then have your 
broth ready, and fill up the ffew-pan; put in two onions, a 
bunch of fweet herbs, cloves, mace, and pepper; let all ftew 
together an hour covered, then have your bread ready toafted 
hard to put in your dith, and ftrain fome of the broth to it | 
through a fine fieve ; put a fowl of fome fort in the middle, 
_ with a little boiled fpinage minced in it: garnifh your aiff with 

boiled lettuces, fpinage, and lemon. | | 


To make White Barley Pottage, with a large Chicken in Hy Middt, | 


First make your ftock with an old hen, a knuckle of veal, 
_ a fcrag-end of mutton, fome fpice, fweet herbs, and onions; 
boil all together till it be ftrong enough, then have your barley 
cides boiled gory tender and white, and ftrain fome of it 

euouah . 


~ 
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. through a cullender; have your bread ready toafted in your 


_dith, with fome fine green herbs, minced chervil, {pinage, fore 


rel; and put into your difh fome of the broth to your bread, 


herbs, and chicken, then barley ftrained and re-ftrained ; ew 
all together in the difh a little while: garnifh your difh with 
boiled lettuces, fpinage, and lemon. 


‘CHA xe 
PUDDINGS, PIES, &c. 


{The Lent Chapter contains all the Puddings, &c. which are 
not in this; thofe which are here are eithey entirely of meat, | 
or have fuet or fome other ingredient in them, which pie- 
vents their being included in the Lent Chapters) , 


Rules to be ebjferved in making Pildinn Se, 


1% boiled puddings, take great care the bag or cloth be very 


pe * 


- clean, not foapy, but dipped in hot water, and well floured, 
Tf a bread- pudding, tie it loofe; if a batter- pudding, tie it clofe; 


- and be fure the water boils when you put the pudding in, and 


you fhould move the puddings in the pot now and thea, for fear 


they flick. When you make a hatter- pudding, firft mix the 


flour well with a little m-Ik, then put in the ingredients by de- 
grees, and it will be fmooth and not have lumps; but for a 
plain batter-pudding, the beft way is to firain it through a 
coarfe hair fieve, that it may neither have lumps nor the 
treadles of the eggs: and for all other puddings . fteain the egos. 
when they are beat. If you boil them in wooden bowls, or. 
China difhes, butter the infide before you put in your batters 
and for all baked puddings, butter the pan or dith before: eh 


pudding is put ime | 


E An Oat- Pudding to bakes 
‘Ok oats decorticated take two pounds, and new aes enough 


to drown it, eight ounces of ratfins of the {un fioned, an equal 


| quantity of currants neatly picked, a pound of fweer iba. finely. 


and the ilies to be taken out, a pound and-an half of fuet, 


fhred, fix new laid egys well beat; feafon with nutmeg, beaten 
ginger, and falt; mix it all well togehers it will make-a better 


os ining than rice, , Pe eo 


T make @ Calf? s- Foot Pudding. * ) : 
“Take of calves feet one pound minced very fine, the fie 


| pick | 


ca 


i 
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pick off all the fkin atid fhred it fmall, fix eggs, but half the: 


whites, beat them well, the crumb of q halfpenny-roll grated, 


4 


a pound of currants clean picked and wafhed, and rubbed in a 


-cloth ; milk, as much as will moiften it with the eggs, a hand- 


fa) oe flour, a little falt, nutmeg, and fugar, to feafon it to your. 
tafte ; boil it nine hours with your meat; when it is done, lay. 
it in your difh, and pour melted butter over it, It is very £008 
with white, wine and fugar in the butter... ae 


To make a Pith Pudding. 
TAKE a quantity of the pith of an ox, and let it lie all ae 
in water to fcak out the blood; the next morning {trip it out of 
the kin and beat it with the back of a {poon in orange- water 


till it is as fine as pap; then take three pints of thick cream and. 


boil in it two or three blades of mace, a nutmeg quartered, a 
ftick of cinnamon; then take half'a pound of the beft Jordan 


-almonds blanched in cold water, then beat them. with a little of 


the cream, and as it dries put in more cream; and when they. 
are all beaten, ftrain the cream from them to the pith; then 
take the yolks of ten eggs, the white of but ‘two, beat them. 
very well and put them to the ingredients; take a {poonful of 
grated bread or Naples bifcuit, mingle all thefe together, with 
half a pound of fine fugar, and the marrow of four large bones, 
and a little fali; fil] them in.a fmall ox or hog’s guts, or bake 


ina dit with a puff- patte under it, and round the edges, 


Lo’ make a Marrow Piidiide, 
Take a quart of cream or milk, and a quarter of a pound 


of Naples bifcuity put them on the ‘fre i in a ftew-pan, and bait» 


them up; then take the yolks of eight eggs, the whites of four . 


beat up very fine, a litle moift fuvar, fome marrow chopped 3 ae 


mix all well together, and put them on the fire, keep it flirring — 
till it is thick, then take it off the fire and keep ftirring it till it, 
is cold ; when it is almoft cold, put ina fmal) glafs of brandy, one 
of fack, and a fpoanful of orange-flower water; then have ready: 


your difh rimmed with puff-patte, putyour ftuffin, fprinkle fome 


currants [that ‘have been well wafhed in‘cold water and rubbed. 
clean in acloth, fome marrow cut in flices, | and fome! candied? 
lemon, orange, andcitron, cut-in fhreds, and fend it to the’ 
even 5 three pete of an hour will bake it: ne it up hot. p 


A ited Suet: Piling. 


TAKE a ‘quart of milk, four fpoonfuls of flour, a pound of 


fuet fhred {mal}, four eggs,"one fpoonful of beaten ginger, a 
tea-{poonful of falt 3 ‘mix the eggs and flour wirh a pint of the 


milk mer thick, and with the mepuive mix in the reft of the © ~ 
eo mnie: ; 


é 


ax " 


wie) ae 
a 
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milk and fuet. . Let ce batter be Agente thick, and bail: it: 

two hours... Roe 
aha 4 biked Plirmb? Puilding. 


“Taxes a pound of fuet. cut in little pieces, not too fine, a 
pound of currants, and a pound of raifins ftoned, eight CQ ES, 
half the whites, half a nutmeg grated, and a tea-fpoonful of. 
beaten ginger, a pound of flour, a pint of milk; beat the eggs 
- firft, then half the milk, beat them together, and by degrees 
ftir in the flour, then the fuet, (pice, and fruit, and as much 
oe de as. g, will mix it, well ‘together | very. thick. Boil it five hours. 


| age PLhtihg-Pildding. : 

“TAxe ten Ps ha the whites of fix, and all the yolks, beat. 
them up well with half a pint of cream, fix fpoonfuls of flour, 
ene’ pound of beef fuet chopped f{mall, a pound of currants well, 
_ wafhed and picked, a pound of jar raifins fioned and chopped 
- fmall, two ounces of candied citron, orange, and lemon fhred 
fine, put two ounces of fine fugar, a a fpoonful of rofe-water, - 
a olafs of brandy, and half-a nutmeg grated; mix all well toge- 
: ther, tie it up ina cloth, and boil it four hours; be fure to put, 
it in when the water boils, and keep it boiling all the time; 
turn it out into a difh, and garnifh with powder fugar. 


A Yarkpire Pudding. 


TAKE a quart of milk and five eggs, beat them up Paie to- 
_ gether, and mix them with flour till it is of a good pancake 
patter, and very fmooth; put ina little fale, fome grated nut- 
meg and ginger ; butter a dripping or frying pan and put it. 
under a piece of beef, mutton, or a loin of veal that is roafting, 
and then. put in your batter, and when the top fide is brown, 
cnt it in fquare pieces, and turn it, and then let the under fide 
be brown; then put it in a hot dith as clean of fat as you fans, 
and fend it to table hot, : ) 


Veeua ‘Pudding. 


 Taxra quarter of a. pound of vermicelli, and bat itin a 
pint of milk till it is tender, with a ftick of cinnamon, then? 
take out the cinnamon, and put in half a pint: of cream,°a 
quarter of a pound of butter melted, a quarter of a pound of 
fugar, with the yolks ef four eggs well beat; put it in a difh 
with or without pafte round the rim, and bake it. three quarters 
of an hour; or if. you like it, for variety, you:may add-halfa 
pound of currants clean wafhed and Picked, ora pasate ah 
malrow Shopeee fine, or both. lo {etna 
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| A Steak Puddtapss, | 

MaKe a palo cruft with fuet fhred fine with flours sid> mix 
it up with cold water; feafon it with alittle falt, and makecit 
pretty ftiff; about two pounds of fuet to a quarter of a peck of 
flour: let your fteaks be either. beef or mutton, well feafoned 
with, pepper and falt, make it up as you do an.apple- pudding, 
tie it ina cloth, and put it into the water boiling. If it be a 
large pudding, it will take five hours; if a fmall one, three 
hours, This is the:beft deg for an ia ai dutch ck Hino 
eat well this way. a ie,” 


Suet Dumplings. | 
Take a pint of milk, four eggs, a pound of Gi0k yf a. 
pound of currants, two: tea-fpoonfuls of falt, three of gingers 
firft take half the milk; and mix it like a thick batter, then put 
she eggs and the falt add ginger, then the reft of the milk by 
degrees, with the fuet and currants and flour, to make it like-a 
light pafte: when the water boils,’ make them in rolls as big ag 
a large turkey’s egg, with a little flour; then flat them, : ‘and 
throw them into boiling water; move them foftly, that they. 
do not flick together ; keep the water boiling’ all the it hk and 
half an hour will boil them. 


, An Oxford Budding. 
A QUARTER of a pound of bifcuit grated, a phe ofa 
pound of currants clean wafhed and picked, a quarter of a 
pound of fuet fhred fmall, half a large fpoonful of powder ret | 
a very little falt, and fome grated nutmeg; mix all ‘well toge~ 
ther, then take two yolks of eggs, and make it up in balls as 
big as a turkey’svegg: fry them in frefh butter of a “fine light 
brown ; for fauce, have melted butter and fugar, with a litle | 
fack or white wine. You muft mind to keep: the pan eae 
about, that “ong ete be all of a fine light brown. «> 


S : 


/ 


abiicratiols on PIEs. 


t RAISED pies « thould have a quick oven, and well cloted aps 3 

or your pie will fall in the fides ; it fhould have no water putin 
till the minute if goes to the oven, it makes fhe shult fad, and 
isa act hazard of the Bie alse j 


nTemake y wiry fine [weet Loni or Vit Bi | 

Season your lamb with falt, pepper, cloves, mace, and put- 
meg, all beat fine, to“Your palate: cut your lamb or veal into 

k litle pieces; make a good Bu pafte cruft, ‘lay’ it into your dith, 
i then 
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then lay in your meat, ftrew on it fome ftoned raifins and cure 
rants clean wafhed, and fome fugar ; ; then lay on it fome force- 
_meat balls made Farce, and in the fummer fome’ artichoke- 
bottoms boiled, and fcalded. grapes in the- winter ; boil Spanifly 
“potatoes cut in pieces, candied citron, candied orange and leq 
mon-peel, and three or four blades of mace; put butter on the 
top, clofe up your pie, and bake it; have ready againft it comes 
out of the oven a caudle made thus: take a pint of white wine 
and nix in the yolks of three eggs, ftir it well together over 
the fire, one way all the time, till it is ‘thick; then take it 
off, ftir in {ugar enough to fweeten it, and {queeze in the juice 
ef alemon 3 pour it hot into your pie; and clofe it up again: 
fend it hot to table. : : 
A favours Veal Pie, 

“Tae a breaft of veal, cut it into pieces, feafon it ide 
pepper and falt, lay it all inte your cruft, boil Gx or eight eggs 
hard, take only the yolks, put them intathe pie here and there, 
fill your difh almoft full of, water, put en the lid, and. bake it 
well, or you may put-fome force meat balls in. | 


To make. a favoury Lamb or Vial Pie 


Maxe a good puff-pafte cruft, cut your meat into pieces, 
feafon it,to your palate with pepper, falt, mace, cloves, and 
nutmeg finely beat; lay it into your cruft with a few lamb- 
ftones and fweetbreads feafoned as your meat, alfo fome oyfters 
and force-meat balls, hard yolks of eggs, and tops of afparagus 
two inches-long, firft boiled green; yut butter all over the. 
pie, put onthe lid, and fet itin a quick oven an hour and a 
half, and then have ready the liquor, made thus: take a pint of 
gravy, the oyfter-liquor, a gill of red wine, and alittle grated 
-putmeg 5. mix all together with the yolks of two or three eggs - 
beat, and keep it ftirring one way all the time ; when it boils, © 
pour it into your pie,’ put on the lid again; fend it hot to 
table: you mutt make liquor according to your pie. 


Jo make a Calf’ "5 Foot Pie. 

First fet your calf’s-feet on ina fatice-pan, in three quarts 
of water, with three or four .bJades of mace; >let them boil 
foftly till there is about a pint and a half, then take out your, 
feet, ftrain the liquor, and make 2 good cruft; cover your dith, 
then pick off the fefh from the bones, lay half in the difh, Grew | 
‘half a pound of currants clean wafhed and picked over, and half 
a pound of raifins ftoned 5 lay on'the reft of the meat, then {kim 
the liquor, fweeten it ie the palate, and put in half a pint of 
~ white wine ; pour it into the on put on your lid, #ee bake 


 $tan hour and a half. Rig a hc | 
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far To oop an Olive Pie. : 

Make: -your cruft ready, then take the thin collops’ of the 
heft end of a leg of veal, as many as you think will fill your pie, 
hack them with the back of a knife, and feafon them with falt, 
pepper, cloves, and mace: wath over your collops with a bunch 
of feathers dipped in eggs, and have, in readinefs a good handful 
of fweét herbs fhred {mall ; the herbs muft be thyme, parfley, 
and fpinage, the yolks of eight hard eggs minced, and a few 


oyfters parboiled and chopped, fome beef fuet fhred very fine’; __ 


mix thefe together, and ftrew them over your collops, them 
fprinkle a little orange-Alower water over them, roll the collops 
up very clofe, and lay them in your pie, ftrewing the feafoning 
over what is left, put butter on the top, and clofe your pie 5 
when it comes out of the oven, have ready fome gravy hot, 


- ‘with one anchovy diffolved in the gravy ;. pour it in boiling 


hot. You may put in artichoke-bottoms and chefnuts (if you 
pleafe). You may leave out the porecthne water (if you do 
Not like it). 
To Season an Ege- Pie 
Bort twelve eges hard, and fhred therh with one ¢ pound of 
beef fuet or marrow fhred fine ; feafon them with a little cinna- 


“mon and nutmeg beat fine, one pound of currants clean wafhed © 


and picked, two or three fpoonfuls of cream, and a little fack 

and rofe-water mixed all together; and fill the pie ; when it 

is baked, ftir in half a pound of frefh buttet, and the juice ofa 

lemon. ne 
To make a Mitton- Pie. , . 

Taxi a Join of mutton; take-off the fkin and fat is, the it- 

fide, cut it into fteaks, feafon. it well with pepper and falt to | 


your palate; lay it into your cruft, fill it, pour in as much — 


_the outfide ; jay the fowl on ave ham, boil ae eggs hard, 


water as will almoft ay the difh ; then put on the cruft, and 


bake it well. 
y Beef. Steak Bia 
‘TAKE finé rump-fteaks, beat them with a rolling=pin, then 
feafon them with pepper and falt, according to four palate; 


_make a good cruft, lay in your fteaks, fill your difh, then pour 


in as much water as will half fill the beat en on n the cruft, 
and bake it well. j 
; a, Ham-Pie. . 
TAKE foe cold boiled ham and flice it about half an-inch — 
thick, make a good cruft, and thick, over the difh, and lay a 
layer a ham, fhake a little pepper over it, then tafte a large 
youre fowl] clean picked, gutted, wafhed, and finged; put a 
ittle pepper and falt in the belly, and rub a very little falt on — 


put 


tal 


hak Se 
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putin the yolks, and cover all with ham, then fhake fome 
pepper on the ham,’ and put of the top-cruft ; bake it well, 
have ready when it comes out of thesoven fome very rich beef 
gravy, enough to fill the pie; lay on the cruft again, and fend 
it to table hot: if you put two large fowls in, they will make 
a fine pie ; but that is according to your company, more or 
lefs; the larger the pie the finer the meat eats ; the cruft muft 
be the fame you make fora venifon- pafty; you fhould pour a 
little ftrong gravy into the pie when you make it, juft to bake 
the meat, and then fill it up when it comes out of the oven; 
‘boil fome truffies and morels and put into your pie, which is a 
great addition, and fome frefh mufhrooms or dried ones. 


To make a Pigeon-Pie. 


 (Maxe a puffpafte cruft, cover your difh, let your pigeons 


“be very nicely picked and cleaned, feafon them with pepper and 
fale, and put a good piece of fine frefh butter, with pepper and 


‘fale in their»bellies; lay them in’ your pans, the necks, giz-" 


zards, livers, pinions, and hearts, lay between, with the yolk 
of a hard egg and beef-fteak in the middle; put as much water 


- vaswill almoft fill the difh, lay onthe top-cruft and.bake it well 5 


~ahalf. 


this is the beft way to make.a pigeon-pie; but the French fill 


“the pigeons with a.very high force-meat, and lay. force-meat. _ 
balls round the infide, with \afparagus-tops, artichoke-bottoms, 
smufhrooms, truffles and morels, and feafon high; but that is 
according to different palates, . pAb? 


To make a Giles: Pie.) | 
TAKE two pair ‘of giblets nicely cleaned, put all but the 


-livers into’a fauce-pah 3 with two quarts of water, twenty corns. 


of whole pepper, three blades of mace, a bundle of {weet herbs, 


‘anda large onion; cover them clofe, and let them ftew very 
“foftly till they are quite'tender, then have a good cruft ready, 


cover your difh, lay a fine rump fteak at the bottom, feafoned 
with pepper and falt ; then lay in your giblets with the livers, 
and ftrain the liquor they were ftewed in; feafon it with fale, | 
and pour into your’pie; put on the lid, and bake it an hour and 


To make a Duck-Pie. 


Make a puff-pafte cruft, take two ducks, feald them and 


make them very clean, cut off the feet, the pinions, the neck 
and head, all clean picked and fcalded, with the gizzards, livers 


and hearts; pick out all the fat of the ivfide, Jay a cruft’all 
over the difh, feafon the ducks with pepper and falt, infide'and 


out, lay them in your difh, and the giblets at each end feafon- 


ed putin as much water as will almoft fill the pie, lay on the 
_ Gruft, and ‘bake it, ‘but not too much. ight: 
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‘a's me a. a Chicken-Pie. 

Make a puff-pafte cruft, take two chickens, cut them to 
pieces, feafon them with pepper and falt, a little beaten mace, 
lay a force-meat made thus round the fide of the difh: take 
half a pound of veal, half a pound of fuer, beat them quite 
fine i ina marble mortar, with as many crumbs of bread ; feafon 
it with a very little pepper and falt, an. anchovy with the li- 
quor, cut the anchovy to pieces, alittle lemon-peel cut very fine 
and fhred fmall, a very: little thyme, mix all together with 
the yolk of an egg; make fome info round balls, about twelve, ~ 
the reft lay round the difh ; lay in one chicken over the bottom 
of the difh, take two fcethrenat, cut them into five or fix 
pieces, lay them all over, feafon them with pepper and falt, 
f{trew over them half an ounce of truffles and morels, two or 
three artichoke-bottoms cut to pieces, a few cock’s-combs, 
(if you have them,) a palate boiled tender and cut to pieces; 
then Jay on the other part of the chicken, put half a pint of 
water In, and cover the pie; bake it well, and when it comes 
out of the oven, fill it with good Bravy> Jay it on the cruft, | 
and fend it to table. 


Zo make a Chefbire Pork- Pie. 


Take aloin of pork, fkin it, cut it into fteaks, feafon it 
with: falt, nutmeg, and pepper ; make a good cruft, Jay a layer 
of pork, then a large layer of pippins pared and cored, a little 
fugar, enough to {weeten the pie, then another layer op pork ; 
put in half a pint of white wine, lay fome butter on the top, 


and clofe your pie: if your ple be large, it will take: a pint ae 


of white wine. 


Io make a Devonfhire Squab- Pie: 


MaKe a good cruft, cover the difh all over, ‘put at the bot= 
tom a layer of fliced pippins, then a layer of mutton-fteaks cut. 
from the loin, well feafoned with pepper and falt, then another 
layer of pippins ; peel fome onions and flice them thin, lay a 
layer all over the apples, then a layer of mutton, then pippins 
and onions, pour in a pint of water; fo clofe yout pie and 
bake ite 

To bake an Ox-Cheek- Pie. 


eee bake your ox-cheek as at other times, but not too 
much, put it in the oven over night, and then it will be ready 
the next day ; make a fine puff-pafte cruft, and let your fide 
and top-cruft bethick; let your difh be deep to hold a good 
deal of gravy, cover your difh with cruft, then cut off all the 
Acth, kernels, and fat of the head, wittfthe palate cut in piecesy 
cut the meat into litde seanieat you 7 for ahafh, lay in the 

‘ . 2 
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meat, take an ounce of truffles and morels and throw them over 


the meat, the yolks of fix eggs boiled hard, a gill of pickled 
mufhrooms, or frefh ones are better (if you have them); put 
in a good many force-meat balls, a few artichoke-bottoms and 


afparagus-tops (if you have any) ; feafon your pie with pepper ; 


and fait to your palate, and fill the pie with the gravy it was 
baked in: if the head be rightly feafoned when it comes out 
of the oven, it will want very little more ; put on the lid, and 
wma it. When the cruft is done your px will be enough. 


To ‘wake? a Shroppoire Pie. 


First make a good puff- pafte cruft, then cut two rabbits 
to pieces, with two pounds of fat pork cut into little pieces ; 
feafon both with pepper and ‘falt to your liking, then cover 
your difh with cruft and lay in your rabbits ; mix the pork 
with them, take the livers of the rabbits, parboil them and beat 
them in a mortar, with as much fat bacon, a little fweet herbs, 
and fome oyfters (if you have them) ; feafon with pepper, falt, 
and nutmeg ; mix it up with the yolk of an egg, and make it 
into balls ; "lay them here and there in your pie, fome artichoke- 
bottoms cut in dice, and cock’secombs (if you have them) ; 
grate a {mall nutmeg over the meat, then pour in half a pint 
of red wine, and half a pint of water; clofe your pie, and 
bake it an hour and a halfin a quick, but not too fierce, oven, 


To ae a Yorkfire Chriftnns-Pis, 


First make a good ftanding cruft, let the wall and bottom 
be very thick ; bone a turkey, a goofe, a fowl, a partridge, and 
a pigeon ;. feafon them all very well, take half an ounce of 
mace, half an’ ounce of nutmegs, a quarter of an ounce of 
cloves, and half an ounce of black pepper, all beat fine to- 


gether, two large fpoonfuls of falt, and then mix them toge-., 


ther; opén the fowls all down the back, and bone them ; firft 
the pigeon, then the partridge; cover them; then the fowl, 
‘then the goofe, and then the turkey, which muft be large 5 


feafon them all well firft, and lay them in the cruft, fo as it will 


look only like a whole turkey ; 3 then have a hare ready cafed 


‘and wiped with a clean cloth; cut it to pieces, that is, joint 


it; feafon it, and lay it as clofe as you can on one fide; on the 


other fide woodcocks, moor game, and what fort of wild fowl — 


_ eyoucan get; feafon them well, and Jay them clofe; put at 


Jeaft four pounds of butter into ‘the pie, then lay on your lid, 
-which muft be ‘a very thick one, and let it be wel} baked ; it 
. mutt have a very hot oven, and will take at leaft four hours. 
«This cruft will take a buthel of flour. » In this chapter you 
will fee how to make it. Thefe pies are often fent to London in 
‘oa box, as prefents; therefore the walls muft be well built. °.« 
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To make a Goofe- Pie. 


HatF a peck of flour will make the walls of a goofe-pie, 
made as in the receipts for cruft:- raife your cruft juft big | 
enough to hold a large goofe; firft have a pickled dried tongue 
boiled tender enough to peel, cut off the reot, bone a goofe 
_and a large fowl; take a quarter of an ounce of mace beat 
fine, a large tea-fpoonful of beaten pepper, three tea-fpoonfuls 
of falt; mix all together, feafon your fow! and goofe with it, 
then lay the fowl in the goofe, and tongue in the fowl, and the 
goofe in the fame form as if whole; put half a pound of butter 
on the top, and lay on the lid. ‘This pie is delicious, either hot 
er cold, and will keep a great while: a flice of this pie cut down 
acrofs makes a pretty little fide-dith for fupper, 


To make a Venifon-Pafty, 

TAKE a neck and breaft of venifon, bone it, feafon it with 
pepper and fale according to your palate; cut the breaft intwo 
or three pieces, but do not cut the fat off the neck if you can 
help it; lay in the breaft and neck-end firft, and the beft end of | 
the neck on the top, that the fat may be whole ; ; make a good 
rich puff-pafte cruft, and rim your difh, then lay in your veni- 
fon, put in half a pound of butter, about a quarter of a pint of 
‘water, then put a very thick pafte over, and ornament it in any 
form you pleafe with leaves, &c. cut in patte, and let it be baked 
three hours in a very quick oven; put a theet of buttered paper 
over it to keep it from fcorching. In the meaa time fet on the 
- bones of the venifon in two quarts of water, with two or three 
blades of mace, an onion, a little piece of cruft baked crifp and 
brown, a little whole pepper; cover it clofe, and let it boil 
foftly over a flow fire till above half is wafted, then ftrain it off s 
when the pafty comes out of the oven; lift up the lid and pour 
in the gravy. : 

“When your venifon is not fat enough, ‘ake the fat of a loin 
of mutton, fteeped in a little rape-vinegar and red wine twenty- . 
four hours, then lay it on the top of the venifon, and clofe your 
pafty. It is a wrong notion of fome people to think venifon can- 
not be baked enough, and will firft bake it in a falfe cruft, and 
_ then bake it in the pafty ; by this time the fine flavour of the 
venifon is gone: no; if you want it to be very tender, wath 
it in warm milk and water, dry it in clean cloths till it is very 


dry, then rub it all over with vinegar, and hang it in the airs — 


keep it as long as you think proper, it will keep thus a fort 
night good; but be fure there be no moiftnefs about it, if there 
is, you mut. dry it well and throw ginger over. it, and it will 
keep a long time; when you ule it, juft dip it in lukewarm. 
Water, and dry it; bake it in a quick oven ; if itis a large 
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- boned and made as above with the mutton fat.” 
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pafty, it will take three hours; then your venifon will be tender, 
and have all the fine favour: the fhoulder makes a pretty pafty, 

A loin of mutton makes ‘a fine pafty: take a large fat loin 
of mutton, let it hang four or five days, then bone it, leaving 
the meat as whole'as you can; lay the meat twenty-four hours _ 
in half a pint of red wine and half a pint of rape-vinegar ; 
then take it out of the pickle, and order it as you do a patty, 
and boil the bones'in the fame manner, to fill the pafty,. when 
it comes out of the oven. | 1a 


Yo make a Calf "pi Flea Bie. | 20th de 

CLEANSE your head very well, and boil it till it is tender; 
then carefully take off the fiefh as whole as you can, take out 
the eyes, and flice the tongue; make a good puff-pafte cruft, 
cover the difh, lay on your meat, throw over it the tongue, lay 
the eyes cut in two at each cornet ; feafon it with a very little - 
pepper and falt, pour in-half .2'pint’of the liquor it was boiled’ 
in, lay a thin top-cruft on and bake it an hour ina quick oven 3 
in the mean time’ boil the bones of the head in two quarts of 


* liquor, with two or three blades‘of mace, balf a quatrer of an 


ounce of whole pepper; a large offion, and a bundle of fweet - 
herbs ;. let it boil till there is about'a pint, then ftrain it. off, 


,and add two fpoonfuls of catchup, three of red wine, a piece 


of butter as big as a walnut, rolled in flour, half an ounce of 
truffies and morels 3 ‘feafon with falt'to your palate; boil it, and 


_ have half the brains boiled with fome faze; beat them, and 


‘twelve leaves of fage chopped fine, ftirall together, and give it a 
boil; take the other part’ of the brains, and beat them with 


- fome of the fage chopped fine, a little lemon-peel minced fine, 


De 
e 


and half a {mall nutmeg grated; beat it up with an egg, and fry 
it in little cakes of a fine light brown; boil fix eggs hard, take 
only the yolks; when your pie comes out of the oven take off 


- | the lid, lay-the egos and cakes over it, and pour the fauce all 
.. over; fend it to table hot without the lid. This is a fine difh ; 


you may put in it as many fine things as you pleafe, but it 
wants no addition. | ae 
| | To make a Tort, re 
_Frrst make a fine puff-pafte, cover your difh with the 
cru{ft, make a good force-meat thus : take a pound of veal and 
a pound of beef-fuet, cut them fmall, and beat them fine in a 
mortar; feafon it with a {mall nutmeg grated, a little lemon 
‘peel fhred fine, a few {weet herbs, not too much, a little pep- 
per and falt, juft enough to feafon it, the crumb of a penny-loaf 
rubbed fine; mix it up with the yolk of an egg, make one 
third into balls, and the reft lay round the fides of the difh s 


4 
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get two fine large veal {weetbreads,, cut each. into four pieces 5 
two pair of lamb’s-ftones,, each cut in two;. twelve iiclaee . 
combs, half an ounce of truffles and morels, four artichoke- 
bottoms, cuteach into four pieces, a few afparagus tops, fome frefh 
mufhrooms and fome pickled, put all together ini your difh: lay. 
firft your fweetbreads, then the artichoke-bottoms, then the . 
cock’s-combs, then the truffles and morels, then the afparagus, 
then the mufhrooms, and then the foree- meat balls ; feafon the — 
fweetbreads with pepper and fale ; fill your: pie with! water and 
et pa the craft; bake’ it two hours. ia pa esa | 


To make Mince: Pies the bof Way. . 


TAKE three pounds of fuer fhred very fine, and ciohped as 
fall as pofible ; two pounds of raifins ftoned and: chopped as — 
fine as poflible ; two pounds of currants nicely picked, wathed, 
rubbed, and dried at the fire; half a hundred of fine pippins, 
pared, ‘earedy and chopped {mall ; half a pound of fine fugar 
pounded fine ; a quarter of an ounce of mace, a quarter of an 
ounce of cloves, two large nutmegs, all beat fine; put all to- 
gether. into a great pan, and mix it well together with half a 
pint of brandy, and half a pint of fack ; put it down clofe in a 
ffone pot, and it will keep good four months. When you 
- make your'pies take a’ little dith, fomething bigger than a foup= 

ae lay a very thin cruft all over it, lay a thin layer of meat; 
and then a thin layer of citron ‘cut very thin, then a layer of 
mince-meat, and a layer of orange-peel cut thin, over that a 
Tittle meat, fqueeze ha! the juice of a fine Seville orange or 
-Jemon, Jay on, your ciu.t and bake it. nicely... _ Thefe. pies, ,eat 
finely cold. If you make them. in little patties, mix your meat 


and {weetmeats accordingly : if you choofe meat in your pies, 


parboil a.neat ’s tongue, peel it, and chop. the meat.as fine as 
poffible,. and mix with the reft ; or two. pounds of the infide a 
of a firloin of beef boiled: but you ane SoUHe, the SAR 
of fruit “ee you ufe meat. | | 


' t : 


i | Mince. Pies excelente 
“Fake about a pound. of very tender beef, two shal of 
fuet, and about two pounds, of currants; cloves and mace to 
your tafte ; lemon-peel, and the juice of two good lemons, ~ 
‘white.wine and. red fufficient to. moiften the méat 3 add fome — 
chopped nonpareils, and fweetmeats (if you pleafe);~ beat the 
fpice with a little gla and weston with moift Mek. to aeM 


talipy 
Tort ide. Moy. : | rai 
never pul pats and! Jay round your difh, then. a layer a 
bifcuit and a layer of Pa eee marrow, and then a layar: - 
; : 4 | ) 
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all forts of fweetmeats (or as many as you have), and fo do till- 
your difh is full; © then boil a quart of cream and thicken it - 
_ with four eggs, and:a fpoonful of orange-flower water; fweeten’ 
it with fugar to your palate, and pour over the reft: half an 
hour .will bake it, . bole a Ba | 


To make Orange or Leman Farts, 


| Tae. fix Jarge lemons and rub them very well with falt, 
and put them for two days in water, with a handful of falt in 
it; then change them into, frefh water every day (without falt), 
for.a fortnight, then ‘boil them for two or three hours till they 
are tender; then cut them into half-quarters, and then cut them 
three-corner ways, as thin as you can; take fix pippins pareds 
cored and quartered, and a pint of fair water: let them boil 
till the pippins break ; put the liquor to your orange or lemon, 
and half the pulp of the pippins well broken and a pound of 
» fugar; boil thefe together a quarter of an hour, then put.it in 
a gallipot, and fqueeze an orange in it; if it bea lemon tart, 
{queeze a lemon; two fpoonfuls is enough for a tart. Your 
patty-pans muft be fmall and fhallow: put fine puff-pafte, and 
yery thin; a little while will bake it., Juft as your tarts are 
going into the oven, with a feather or brufh do them oyer with 
melted butter, and then fift double refined {ugar over them ; and. 


To make different Sorts of Tarts. hh 


VMS ger. 


Ag 
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As to preferved ait: only lay in your preferved fruit, and 
put a very thin cruft at top, and let them be baked as little as 
poffible ; but if you would make them very nice, have a large 
patty the fize you would have your tart';. make your fugar 
cruft, roll it as thick as a halfpenny, then butter your patties 
and cover it fhape your upper cruft- on a hollow thing on 
purpofe, the fize of your patty, and mark it ‘with a marking- 
iron for that purpofe, in what fhape you pleafe, to be hollow | 
and open to fee the fruit through ; then bake your cruttin a 
very flack oven, not to difcolour it, but to have it crifp; 
when the ‘cruft is cold, very carefully take it.out, and fill: it 
with what fruit you pleafe, lay on the lid, and it is done; 


therefore if the tart is not. eat, your Kepetmeat is not the 
wore, and it looks genteel, 


- Pafte for’ Tarts. 
ONE pound of : Anish three quarters of a pound of bates 
mix up together, and beat well with a rolling: pin, 


Another  Pafte for Tarts. | 
HALF a pound of butter, half a pound of flour, ‘and halfa 
pound of fugar; mix it well together, and beat it with a Witt 
ing- pin well, then roll it out thin. . 


Puff Pajfie. | 

Taker ‘ritiaiter ofa peck of flour, rub in a Sa i 
butter very fine, make it up in a light pafte with cold water, 
jut tiff enough to work it up 3 then toll it up about as thick 
as a crown-piece, | puta Jayer of butter. all over 5 fprinkle ona 
little flour, double it up, and roll it out again ; double it, and 
‘roll it three times; then it is’ fit for all forts of pies ahd tarts 
that require a puff-pafte, 


- 


A goad Cruf} for great Pies. : 

Toa a peck of flour add the yolks of three eggs, then Soil” 
fome water, and put in half a pound of fried fuet, and a pound 
and a half of butter; {kim off the butter and fuet, and as 
much of the liquor as will make a light, good cruft ; “work 
it up well, and roll it out. 


A fianding Cruft er great Pies. ; 

TAKE a peck of flour, and fix pounds of butter boiled | in 
a gallon of water ; fkim it off into the’ flour, and as little of 
the liquor as you can ; work, it. up well into a,pafte, then pull 
it into pieces till it is scold ; then make it up into what more 
will have ib this is fit for the walls of a Beng: pics f a i 
cold 


ae es la > Jie 


202 | THE ART OF COOKERY: 


A cold Grup. : sy 
To three pounds of flour, rub in a pound and half of butter, 
i break i in two eggs, and make i it up with cold water. 


as in Geese Crufi. on 
eee a pound and a half of beef-dripping, boil it in water, 
‘ftrain it, then let it ftand to be cold, and take off the hard fats 
— fcrape it, boil it fo four or five times; then work it well up 
into three pounds of flour as fine as you can, and make it up | 
up into pafte with cold water. It makes avery fine cruft. 


A Cruft for Cufards. 

TAKE half a pound of flour, fix ounces of batter, the yolks 
of two eggs, three fpoonfuls of cream ; mix them together, and 
let them ftand a quarter of an hour, then work it up and dawn 
and roll it very thin, | 


(  Pafte for Crackling Grufi. 

Biancn four handfuls of almonds, and throw them into 
water, then dry them in a cloth, and pound them in a mortar 
very fine, with a little orange- flour water and the white of an 
egg; when they are well pounded, pals them through a coarfe 
hair-fieve, to clear them from all the lumps or clods; then 
fpread it on a dith till it is very peiable 5 Jet it ftand for a while, 
then roll out a piece of the under cruft, and dry it in the oven 
on the pie-pan, while other paftry- works are making; as i 
cyphers, &c. for garnifhing your Pigbail tio va May lawn m 


| An Hottentot Pie 

Ban and bone two calf’s feet, clean very well a calf’s chit. 
terling, boil it and chop it fmall, take two chickens and cut 
them, up as for eating, put them in a ftew-pan with two fweet- 
breads, a quart of veal or mutton gravy, half an ounce of mo- 
rels, Cayenne pepper and falt to your palate, ftew them all ‘to- 
gether an hour over a gentle fire, then put in {x force-meat 
balls that have.been boiled, and the yolks of four hard eggs, 
and put them in a good railed cruft that has been baked for it, 
firew over the top of your pie a few green peas boiled as for 
__ eating; or peel and cut fome young green brocoli ftalks about 
the fize of peasy give them a gentle boil, and ftrew them over | 
_ the top of your pie, and fend it up hot without a lid, the fame 
way as the French pie. 


Ae tA NRG A Brides Pies 
iii, two calf’s feet, pick the meat from the bones, and 


ene it Ma fine, fhred {mall one pound of beef fuet, and . 
; 3 ‘a pound 
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a pound of apples, wath and pick one pound of currants very’ 
{mall, dry them before the fire, ftone and chop a quarter of a 
pound of jar raifins, a quarter of an ounce of cinnamon, the 
fame of mace and nutmeg, two ounces of candied. citron, two 
ounces of candied lemon cut-thin, a glafs of brandy and one of 
champagne, put them in a China difh with a rich puff pafte 
over it, roll another lid and cut it in ahi flowers, figures, 
and put a glafs ripg in it. | 


A Thatched Houfe Pie. 


TAKE an earthen difh that is prettydeep, rub the. infide 
with two ounces.of butter, then {pread over it two ounces of 
vermicelli, make a good puff-pafte, and roll it pretty thick, and — 
lay it on the difh; take three or four pigeons, feafon stot: very 
well with pepper and falt, and put a good lump of butter 
in them, and lay them in the difh with the breaft down, and 
put a thick Jid over them, and bake it in a moderate oven ; 
when enough, take the difh you intend for it and turn the pie 
on to. it, and the vermicelli avill appear like thatch, which gives 
it the name of thatched houfe pie. It is a pretty fide or corner — 
ith for a large dinner, or a bottom for a fupper. | 


To make a French Pie. | 

‘To two pounds of flour put three quarters of a | pound 
of butter, make it into a pafte, and raife the walls of the pie, 
then roll out fome pafte thin as for a lid, cut it into vine leaves, 
or the figures of any moulds you have, if you have no moulds, 
you may make ufe of a crocran, and pick out pretty fhapes, 
beat the yolks of two eggs and rub the outfide of the walls 
of the pie with it, and lay the vine leaves or fhapes round the. 
walls, and rub them over with the eggs, fill the pie with the 
bones of the meat to keep the fteam in, that the craft may be 
well foaked ; it is to go to table without a lid. 

Take a calbts head, wath and clean it well, boil it half an 
hour, when it is cold cut it in thin flices'and put it ina tofling- 
pan, with three pints of veal gravy and three fweet-breads cut 
thin, and let it ftew one hour, with half an ounce of morels, 
cand half an ounce of truffles, then have ready two calves feet 
boiled and boned, cut them in {mall pieces and put them into. 
your tofling-pan, with a fpoonful of lemon pickle and one of 
browning, Cayenne pepper, and a little falt; when the meat is 
tender thicken the gravy a little with flour and butter, ftrain it 
and put in a few pickled mufhrooms, but frefh ones if you can 
get them ; put the meat. into the pie you took the bones out, 
and _lay the niceft part at the top, have ready a quarter of an | 
hundred of i eis cea ahd Rrew them over the top of the 
} ond and ferve it up, : 


A favoury 


= 
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me Cone 3 i Lf ned Chicken Pie, 


“ED your chickens be fmall, feafon them with mace, pep-" 
per, and falt, put a lump of butter into every one of them, 

Jay them in the difh with the breafts up, and lay a thin flice of’ 
bacon over them, it will give them a pleafant flavour, then put 
in a pint of ftrong gravy, and make a good puff-pafte, lid it 


and bake it in a moderate oven: French cooks generally put’ 
morels and yolks of pgs chopped {mall. 


/ 


- Egg and Bacon Pie-to eat cold. 


 SrEEP a few thin flices of bacon all night in water to 6 take 


eut the falt, ‘lay your bacon in the difh, beat eight eggs, with’ 
a pint of thick cream, put in a little pepper and falt, and pour 


it.on the bacon, lay over it a good cold pafte, bake i it a day be- 
fore yom wart it in a moderate oven. 


ao ts 


To make a Pork Pit. | 

Aline from a loin, neck, or any nice part, an equal quan-' 
tity of fat and lean pork, cut it into pieces the fize of a crown 
piece; fhred fome onion and apple’ not’ very fmall, feafor 
the meat with Cayenne, white pepper, falt, and dried fage, 
Jay in your difh a layer of feafoning, and one of meat, alternate- 
— Wotillyfilledysthen add fome lumps of butter, and vee on the 
lid: Reus may | make a raifed pie, 


To make favoury Patties. 3 i 110 
 Taxe one pound of the infide of a.cold loin of veal, or the 
fame quantity of cold fowl, that have been either boiled OF 
roafted, a quarter of a pound of beef-fuet, chop them as fmall as 
pofible, with fix or eight fprigs of parfley, feafon them well with 
half a nutmeg grated fine, pepper and falt, put them in a tofling- 
pan with half a pint of veal gravy, thicken the gravy with a 
little flour and butter, and two fpoonfuls. of ‘cream, and fhake 
them over the fire two minutes, and fill your patties. You 
»muft make your patties thus: raife them of an oval form, and 
_ bake them as for cuftards, cut fome long narrow bits of pafte 
and bake them on a dufting box, but not to go round, they are 
for handles ; fill your patties when: quite hot with the meat, 
‘then fet your handles a-crofs the patties; they will look like 
bafkets if you have nicely pinched the walls of the patties, when 
you raifed them ; five will bea difh: you may make them with 
fugar and currants inftead of parfley. | 1 MES 


Common Patties. 
" ae the kidney part of a very fat loin of veal, chop the 


kidney, veal, and fat ey {mall al] together, feafon it with 


mace, 


rd 


— 
—————— 
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mace, pepper, and falt to your tafte, raife little patties the fize | 
of a tea-cup, fill them with your meat, put thin lids on them, 


bake them very crifp; five is enough for a fide dith. 


f 


| i 
To make fine Patties. 


Suice either turkey, houfe-lamb, or chicken, with an equal 


quantity of the fat of lamb, loin of veal, or the infide of a fir- 


loin of beef, a little parfley, thyme, and lemon-peel fhred, 
put it all in a marble mortar and pound it very fine, feafon it 
with white pepper and falr, then make a fine puff- pafte, roll it 
out in thin fquare fheets, put the force-meat in the middle, co- 
ver it over, clofe them all round, and cut the pafte even: juft _ 
before they go into the oven wafh them over with the yolk of 
an egg, and bake them twenty minutes in a quick oven; have 
ready a little white gravy feafoned with pepper, falt, and a little 
fhalot, thickened up with a little cream or butter; as foon as 
‘the patties come out of the oven, make a hole in the top and 
pour in fome gravy; you muft take care not to put too much — 
gravy in, for fear of its running out at the fides, and fpoiling 
the patties. 


| CHAP. XIV. 
For LENT, or @ FAST DINNER, 
A Number of good Difbes which may be made ufe of at any other 


Time. 


(Though Lent is not kept fo ftriétly as it was in former times, 
the receipts in this chapter are kept together, for the conve- 
nience of thofe perfons who may, by being near the fea-coaft, 
or in the country at a diftance from market ‘towns, find it 
eafier to get fifh and vegetables than meat whenever they 

‘want it: at the fame time, all the difhes in the chapter are 
ufeful and elegant, fit for any table, and good without 


- being too expenfive. ). 


A Peas Soup. dale! ee 
Belk a quart of fplit-peas in a gallon of water; when they 
are quite foft put in half a red herring, or two anchovies, 
a good deal of whole pepper, black and white, two or three 
blades of mace, four or five cloves, ‘a bundle of fweet herbs, a 


_large onion, and.the green tops of a bunch of celery, a good 


bundle of dried mint, cover them clofe, and let them boil foftly 
till there is about two quarts; then ftrain it off, and have ready | 


the. white part of the celery wathed clean and cut fmall, and 


3 fewed 
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ftewed tender in a quart of water, fome fpinage picked and 
wafhed clean put to the celery 5 let them ftew till the water a 
quite wafted, and pet it to your foup. | 
Take a French roll, take out the crumb, fry the crult beeen 
in a little frefh . butter; take fome fpinage, ftew it in a little 
butter after it is boiled, and fill the roll; take the crumb, cut 
it in pieces, beat itin a mortar with a raw egg, a little fninagty 
and alittle forrel, a little beaten mace, a little nutmeg, and an 
anchovy ; then mix it up with your hand, and:roll them into- 


balls with a little flour, and cut fome bread into dice, and fry 


them crifp pour your foup into your difh, put in the balls and 


bread, and the roll in the middle. Garnifh your difh with fpi- 


nage. If it wants falt, you muft feafon it to ) your palates rub 
in fome dried mint. ¥ tea 


A Green Peas Soup. 
TAKE a quart of old green peas, and boil them ill parts are 
quite tender as pap, in a quart of water; then ftrain them 
through a fieve, and boil a quart of young peas in that water. 


In the mean time put the old peas into a fieve, pour half a 


pound of melted butter over them, and ftrain them through the 
fieve with the back of a {poon, till you have got all the “pulp: 
when the young peas are boiled enough, add the pulp and but- 


' ter to the young peas and liquor; ftir them together till they 
are fmooth, and feafon with pepper and falt: you may fry 


2 French roll, and let it fwim in the dith. If you like it, boil . 


a a bundle of mint in the peas. 


ache Green Peas Soup. : 
TAKP a quart of green peas, boil them in a gallon of water, 
with a bundle of mint; and a few {weet herbs, mace, cloves, 
and whole pepper, till they are tender; then ftrain them, liquor 
and all, through a coarfe fieve, till the pulp is trained; put 
this liquor into a fauce-pan, put to it four heads of celery clean 
wathed and cut {mall, a handful of fpinage clean wefhed and 
cut fmall, a lettuce cut fmall, a fine leek cut fmall, a quart of 


-_ green peas, a little falt; cover them and let them boil very 


foftly till there is about two quarts, and that the celery is ten- 


’ der; then fend it to table. 


~Jut before you fend up your foup, put in half a pint of fpi- 
nage juice into it; but do not let it boil after. | 

| Soup Mhogre. Hint . 
Tick half a pound of butter, put it into a deep ane anal; 


‘fhake it about, and let it ftand till it has done making 2 noife ; 


then have ready. fix middling onions peeled and cut fmall, throw: 
them in and thake ein about; take a iar ai of celery clean 


wathed . 


4 
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wafhed and picked, cut it in’pieces half as long as your finger, 
a large handful of {pinage:clean wafhed and picked, a good let- 
tuce clean wathed, if you have it, and cut fmall, a little bundle 
of parfley chopped fine ; fhake all this well together in the pan 
for a quarter of an hour, then fhake in a little flour, ftir all to- 
gether, and pour into the ftew-pan two quarts of boiling water: | 
take a handful of dry hard cruft, throw in a tea-fpoonful of 
beaten pepper, three blades of mace beat fine, ftir all together, 
and let it boil foftly for half an hour; then take it off the fire, 
and beat up the yolks of two eggs and ftir in, and one fpoonful 
of vinegar 3; pour it into the foup-difh and fend it to table, If 
you have any green peas, boil half a pint in the foup for change, 
| es To make an Onion-Soup. 

Take half a pound of butter, put it in a ftew-pan on the fire, 
Jet it all melt, and boil it till it has done making any noife ; 
then have ready ten or a dozen middling onions peeled and cut — 
fmall, throw them into the butter and let them fry a quarter of _ 
an hour; then fhake in a little flour, and ftir them round ;- ° 
fhake your pan, and Jet them do a few minutes longer; then 
pour in a quart or three pints of boiling water, ftir them round ; 
take a piece of upper cruft, the ftaleft bread you have, about as 
big as the top of a penny-loaf cut fmall, and throw it in; fea- 
fon with falt to your palate; let it boil ten minutes, ftirring it 
often: then ‘take it off the fire, and have ready the yolks of two | 
eggs beat fine, with half a fpoonful of vinegar;.mix fome of 
the foup with them, then ftir it into your foup and mix it well, 

and pour it into your difh. This is a delicious difh. 


Io make an Eel Soup. 


TAkE eels, according to the quantity of foup you would 
make, (a pound will make a pint of good foup,) fo, to every 
ound of eels put a quart of water, acruft of bread, two or 
three blades of mace, a little whole pepper, an onion, anda - 
bundle of fweet herbs; cover them clofe and let them boil till. 
half the liquor is wafted, then ftrain it, and toaft fome bread, 
cut it fmall, lay the bread into the difh, and pour in your foup: 
if you have a flew-hole, fet the difh over it for a minute, and 
fend it to table. If you find your foup not rich enough, you — 
mutt let it boil till it is as ftrong as you would have it. You © 
may make this foup as rich and good as if it was meat, You 
may add a piece of carrot to brown it. Aen 
To make a Craw Fifh Soup. SN} 
TAxeE acasp, a large eel, half a thornback, cleanfe and wath — 
them clean, put them into a fauce-pan, or little pot, put to. 
+ tha It ‘them — 


Be, 
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them a gallon of water, the cruft of a penny-loaf; fkim themi . 
well, feafon it with mace, cloves, whole pepper, black and 
white, an onion, a bundle of fweet herbs, fome parfleys a piece 
of ginger, let them boil by themfelves clofe covered ; then take 
the tails of half a hundred craw- fifth, pick out the bag, and alk 
the woolly parts that are abdut them, put them into a fauce-pan 
with two quarts of water, a little falt, a bundle of fweet herbs 5 
Tet them ftew foftly, and when they are ready to boil, take out 
the tails, and beat all the other part of the craw-fifh with the 
fhells, and boil in the liquor the tails you took out, witha blade 
of mace, till it conies to about a pint, ftrain it through a clean 
_ fieve, and add it to the fith boiling 5 let all boil foftly till there 
is about three quarts; then ftrain it off through a coarfe fieve, 
put. it/into your pot again, and if it wants falt you muft put 
fome in, and the (ails of the craw-fifh ; beat the live fpawn of 
a hen lobfter very fine, and put in to give it a colour: take a 
French roll, and fry it crifp, and add to it; let them ftew all 


, together for a quarter of an hours; you may ftew a carp with  . 


them; pour your foup into your difh, the roll fwimming in the 
middle. \ | ne ie 
When you have a carp, there fhould bea roll on each fides 
Garnith your difh with craw-fifh. If your craw-fith will not lie 
on the fides of your difh, make a little pafte, and lay round the 
‘rim, and lay the fifh on that all round the dith. . 
_ Take care that your foup be well feafoned, but not too high 


To make a Muffel-Soup. | pee: aR 
. Gert a hundred of muffels, wath them very clean, put them 
into a ftew-pan, cover them clofe; let them ftew till they 
open, then pick them out of the fhells, ftrain the liquor through 
a fine lawn fieve to your muffels, and pick the beard or crab 
out, if any. | ‘$ ER 
Take a dozen craw-fifh, beat them to mafh, with a dozen 6f 
almonds blanched and beat fine, then take a fimall parfnip and a 
carrot, fcraped and cut in thin flices, fry them brown with a 
‘hittle butter: then take two pounds of any frefh fifh, and boil 
in a gallon of water, with a bundle of fweet herbs, a large 
onion ftuck with cloves, whole pepper, black ‘and white, a 
little parfley, a little piece of horfe-radifh, and fale the muffel- 
liquor, the craw-fifh, and almonds; let them boil till half is 
wafted, then ftrain them through a fieve, put the foup into a 
fauce:- pan ; put in twenty of the muflels, a few mufhrooms, and | 
truffles cut fmall, and a leek wafhed and cut very {mall take two 
French rolls, take out the crumb, fry.it brown, cut it into little 
_ pleces, put it into the foup; let it boil all together for a quarter 
of an hour, with the fried carrot and parfnip ; in the mean while | 
take the cruft of the rolls fried crifp; take half a hundred of the. 
isin ! | muflels, - 
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muffela, a quarter of a pound of butter, a fpoonful of water, - 
fhake in 4 little flour, fet them on the fire, keeping the fauce- 
pan fhaking all the time till the butter is melted ; feafon it with 
pepper and falt, beat the yolks of three eggs, put them in, ftir 
them all the time for. fear of curdling,, grate a little nutmeg ; 
- when it is thick and fine, fill the rolls, pour your foup into the 

difh, put in the rolls, and lay. the reft vali muffels round the 
rim of the difh, guy | 


To make a Scate or a Ae Soup, . 

TAKE two pounds of -fcate or thornback, fkin it and boil it 
in fix quarts of water ; when it is enough,. take it up, pick off 
the flefh and lay it by ; put in the bones again and about two 
pounds of any frefh fith, a very little piece of lemon-peel, a 
bundle of fweet herbs, virols pepper, two or three blades of 
mace, a little piece of horfe-radifh, the cruft of a penny-loaf, — 
a little parfley ; coversit clofe, and let it boil till there is about _ 
two quarts, then firain it off, and add an ounce of vermicelli, 
fet it on the fire and let it boil foftly; in the meantime take 
a French roll, cut a little hole in the top, take out the crumb, 
fry the cruft brown j in butter, take the flefh of the fith you laid 
by and cut it into little pieces, put it into a fauce-pan with two 
or three fpoonfuls of the foup ; fhake in a little flour, put in a 
piece of butter, a little pepper and falt, fhake them together in 
the fauce-pan over the fire till it is quite thick, then fill the fol! 
with it; pour your foup into your difh, let the roll {wim in the 
EAs and fend it to table, 


: To make an Oyfter-Saup. 

Your flock muft be made of any fort of fith the. atide 
affords; let there be about two quarts, take a pint of oyfters, 
beard them, put them into, a ‘fauce-pan, ftrain the liquor, let. 
them ftew two or three minutes in their own liquor, then take © 
the hard parts of the oyfters. and beat them in a mortar with 
the yolks of four hard eggs, mix them with fome of the foup, 
put them with the other parts of the oyfters and liquor into a 
fauce-pan, a little nutmeg, pepper, and fale, ‘ftir them well 
together, and let it boil a ania of an Doel —difh it yi and 
' fend it to table. 


f 


| To make an. eit ? 

‘Take a quart of almonds, blanch them, and beat them ina 
marble mortar, with the yolks of twelve hard eggs, till they are 
a fine pafte; mix them by degrees with two quarts of new milk, 
a quart of cream, a quarter-of a pound of double-refined fugar 
beat fine; ftir all well together: when it is well mixed, fet it 


eNer a : flow. fire, and ‘Keep. it fisting “ all the while till 
. P : — you 


oe ° 
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you find it is thick enough, then pour it into your difh, and 
fend it to table. If yeu be not very seiner it will eu 


To -make a Rice-Soup. — +) 


/VakeE two quarts of water, a pound of rice, a little cinna- 
nion ; 3 cover it clofe; and let it fimmer very foftly till the rice 
is quite tender; take out the cinnamon, then fweeten it to your 
palate, grate half a nutmeg, and let it ftand till it is cold; then 
beat up the yolks of three eggs with half a pint of white wine, 


mix them very well, then ftir them into the rice, fet them ona 


“flow fire, and keep fihiine all the time for fear of curdling: 
when it is of a good thicknefs, and boils, take it up; keep 
ftirring it till you put it into your difh. 


To che a Barley-Soup. 


Take a gallon of water, half a pound of barley, a blade or 
- two of mace, ~a large cruft of bread, a little lemon- peel ; let it 
boil till it comes to two quarts ; then add half a pine of | white . 
“wine, and freeten to your palate. ‘fog | 


To make a TavnteSiele 


cue a gallon of water, and a bunch of turnips, pare. them, 
fave three or four out, put the reft into the water, with half an 
ounce of whole pepper, an onion ftuck with cloves, a blade of 
mace, half a nutmeg bruifed, a little bundle of fweet herbs, and 
a large cruft ‘of breads let thefe boil. an hour pretty faft, then 
flrain it through a fieve, fqueezing the turnips through ; wafh 
‘and cut a bunch of celery very {mal], fet it in the liquor on 
the fire, cover it clofe and let it few; in the mean time cut the 
_ turnips you faved into dice, and two or tbree {mall carrots clean 
‘feraped, and cut in little pieces; put half thefe turnips and Care 
rots into the pot with the celery, and the other half fry brown 
in frefh butter; you muft flour them firft, aud two or three 
onions peeled, cut in thin flices, and fried brown; then put 


them all into the foup, with an ounce of. vermicelli: let your _ 


foup boil foftly till the celery is quite tender, and your foup 
good: feafon it with falt to your Gala: 7 


To wae an Egg-Soup. 


Bea? the yolks of two eggs in your difh with a piece of 
butter ‘as big as a hen’s egg; take a tea-kettle of boiling water 
. jn one hand, ‘and a {poon * in the other, pour in about a quart 
by degrees, keep ftirring it all the time well till the eggs are well 
mixed and the butter melted; then pour it into a fauce-pan, 
and keep ftirring it, all the time till it begins to fimmer; take _ 
it off the fire and pot it cL ahi two vellels, out of one into 

. 14 spate ~ another, 
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another, till itis quite fmooth, and his a great froth; fet it on 
the fire again, keep ftirring it till it is quite hot; an put ic 
into the foup-difh, and fend it to table hot. 


he make Peas- Porridge, 
Tae a quart of green peas, put to them a quart of ears: 
a bundle of dried mint, and alittle falt; let them boil till 
the peas are quite tender ; then put. in fome beaten pepper, a 
_ piece of butter as big as a walnut,, rolled in. flour, ftir it all 


_ ‘together, and let it boil a few minutes; then add two quarts 


of milk, let it boil a quarter of an hour, take out the minty 
and ferve it up. ‘ 


A Spanifh Peas- - Soup. 

TaXKeE one pound of Spanith peas, and lay them in water 
the night before you ufe them; then'take a gallon of water, 
one quart of fine fweet oil, a head of garlic ; cover the pot 
clofe, and let it boil till the peas are foft;. then feafon with 
pepper and falt; then beat the yolk of an egg, and vinegar to 
your palate; poach fome egps, lay on the difh on fippets, and 
peur the foup. on them : fend them to table, s 


T bias Onion-Soup the Spanifh Way. 

‘TAKE two large Spanifh onions, peel and flice them; let 
them boil very foftly in half a pint of {weet oil till the onions 
are very foft, then pour on them three pints of - boiling water ; 
feafon with beaten pepper, falt, a little beaten clove and mace, 
two fpoonfuls of. vinegar, a handful of parfley wafhed clean 
and chopped fine ; let ic boil faft a quarter of an hour; in the 
meantime, get.fome fippets to cover the bottom of the difh, 
fried quick, not hard; Jay them in the dith, and. cover each 
fippet with a poached egg ; “beat up the yolks of two eggs and © 
throw over them; pour in your foup, and fend it to table. 

Garlic: and forrel, done the fame way, eats well. 


Milk-Soup the Dutch Way. 

TAKE a quart: of milk, boil it with cinnamon and molit 
fagar ;, put fippets in the difh, pour the milk over it, and fet it 
over a charcoal fire to NSE till the bread is foft; take the 
yolks of two eggs, beat them up, and mix it with a little of the 
“milk, and throw itin; mix it all together, and fend it up to 

table, . | 
ee . To make a White- Pat. anne 

TAKE two quarts of new milk, eight eggs, and half the 

whites, beat. up with a little rofe-water, a nutmeg, a quarter 
of a a pgund of fugats cut a Bagpylqat in EO thin flices, and 

| . P2 S aien 
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pour milk and eggs over 5 put a little bit of fweet butter iw 


at the ih Bake it in a flow oven half an hour. | 


Dig make a Rive White-P ot. 


Bora pound of fice in two quarts of new milk till it is 
tender and thick ; beat it in a mortar with a quarter of a pound 


of {weet almonds blanched; then boil two quarts of cream, 


- with a few crumbs of white bread, and two or three blades of 

mace ; mix it all with eight cogs, a little rofe-water, and 
fweeten to your taite ; cut fome candied orange and citron 
peels thin, and lay it-in. It muft be put into a now oven. 


To make Ricee Milk. 

‘Take halfa auld of rice, boil it in a quart of water, 
with a little cinnamon; let it boil till the water is all wafted ; 
take great care it does not burn ; then add three pints of milk, 
and the yolk of an egg beat up; keep it ftirring, and when it 
boils take it up ; fweeten to your palate. 


4 To make. an -Orange-Frol. 
ane the juice of fix oranges, and fix eggs well beaten, a 
pint of cream, -a quarter of a pound of fugar, a little cinna- 


mon and nutmeg. Mix all together, and keep ftirring over a - 


flow fire till it is thick; then. put in a little piece of butter, and 
keep hanes till cold, and difh it up. 


To make a We ¢ftminfler Fool, 


TAKE a penny-loaf, cut it into thin flices, wet them with. 
fack, lay them in the bottom of a difh; take a quart of cream, 


beat up fix eggs, two {poonfuls of rofe-water, a blade of mace, 
and fome grated nutmeg; fweeten to your tafte; . put alt this 
into a fauce-pan, and keep ftirring all the time over a flow fire 
for fear of curdjing : when it begins to be thick, pour it into 
the difh over the bread ; let it ftand till it is coe and ferve it. 
up. - 
To make a GC ufeborry. Fol : 
TAKE two quarts of. goofeberries, fet them on ‘the fire in 


-. about a quart of water ; when they begin to fimmer, turn yel- 


low, and begin to plump, throw them into a cullender to 
@rain the water out, then with the back of a fpeon carefully 
fqueeze the pulp, throw the fieve into a dith, make them pretty 
{weet, and let them ftand till they are eold: in the meantime 


-take two quarts of new milk, and the yolks of four eggs beat © 


up with a little grated nutmeg; ftir. it foftly overa flow fire; 


wien it begins to fimmer ete ‘off; ‘and by degrees ftir it into 
“>. Chey 


“ 
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the goofeberries 5 5 let, it ftand till it is cold, and ferve it up: if. 
you make it with cream, you need not put any eggs in ; “and if 
it is not thick enough, it is only boiling more gooleberries: > but 
that you muft do as you think Brera | 


Ta make Furmity, 


TAKE a quart of ready-boiled wheat, two quarts ‘t milk, a 
quarter of a pound of currants clean picked and wafhed ; Hic 
thefe together and boil them ;’ beat up the’ yolks of three or four 
eges, a little nutmeg, with two,or three fpoonfuls of milk, and 
add to the wheat; ftir them together for a few minutes; then 
{weeten to your palate, and fend it to table. 


To make Plumb- Porridee, ¢ or Fe enCral 


TAKE a gallon of water, half a pound of barley, a quarter | 
of a pound of raifins clean wathed, a quarter of a pound of cur- 
rants clean wafhed and picked: boil thefe till above half the 
water is walted; with two or three.blades of.mace ; 3 then {weeten > 
it to your palate, and add half a pint of white wine. 


To make Buttered Wheat. 


Put your wheat into-a fauce-pan ; when it is hot, ftir in a 
good piece of butter, a little grated nutmeg, and {weeten it to 
8 P ? g 
| your palate. : 


“ To make Plumb-Gruel. 


TAKE two quarts of water, two large {poonfuls of oatmeal, 
“ftir it together, a blade. or two of mace, a little piece of lemons 
peel; boil it for five or fix minutes (take care it do not boil 

cover), then ftrain it off, and put. it into the fauce-pan again, 
with half a pound of currants clean wafhed and picked ; let. 
them boil about ten minutes, add a “glafs of white wine, a little 
qrice mumees and {weeten to your. palate. , 


sie ae make a Flour Hafty-Pudding. é 
TAKE aquart of milk and four bay-leaves, fet it on the» 
fire to boil, beat up the yolks of two eggs, and ftir in a little 
falt; take two or three fpoonfuls of milk; and beat.up with 
your eggs, and ftir in your milk 5 then, with a wooden fpoon 
in one hand and the flour.in the other, ftir it in till it is of a 
good, thicknefs, but not too thick ; let it boil, and keep it ftir- 
sing, then pour it into a dith, ane ftick pieces of butter here - 
_and there : you may omit, the egg if you do not like it; but it 


is a great addition: to the pudding ; ; and a little piece of butter 


ftirred in the milk makes it eat fhort and fine ; a take | out the 
; Day-leaves, before you put in the flour, e Li bee 
| e : Z P 3 , tie ae Te 
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, Lo bina an Oona Hafry- Pagae 

TAKE a quart of water, fet it on to boil, put ina piece of — 
butter and fome falt ; when it boils, ftir in the oatmeal! as you 
do the flour, till it is of a good thicknefs ; let it boil a few mi- , 
Mutes, pour it in your difh,. and ftick pieces of butter in it; or 
€at with wine and fugar, or ale and fugar, or cream, or new . 
milk. This is beft made with Scotch oatmeal. 


1 make a fine Hafty- Pudding. 

BREAK an egg into fine flout, and with your hand work up 
as much as you can into as ftiff pafte as is poflible; then 
mince it as fmall as herbs to the pot, as {mall as if it were to 
be fifted ; then feta quart of milk a-boiling, ‘and put it in the 
pafte fo cut: put ina little fait, a little beaten cinnamon and 
fugar, a piece of butter as big as a walnut, and keep ftirring all 
one way; when it-is as thick as you would have it, ftir in fuch 
another piece of butter, then pour it into. your difh, and flick — 
pieces of butter here and there ;, fend it to table hot. 


ye 


_, To make an pecans Sack- Poffet. 

Bear fifteen eggs, whites and yolks very well, and ftrain 
Gans ; then put three quarters of a pound of white fugar into 
a pint of canary, and mix it with your eggs in a bafony fet it 
over achafing-difh of coals, and keep continually ftirring it 
 tillitis fcalding hot; in the meantime grate fome nutmeg in 
oh: quart of milk and boil it; then pour it inte your eggs and 

_ Wine, ‘they being fcalding hot: hold your hand very high as 
"you pour it, and fomebody ftirring it all the time you are pour= 


“Gng in the milk; then take ic off the chafing-dith, fet it before 


the fire half an hour, and ferve it up. 


To make another Sack: Poffits al : * 


a Thee a quart of new milk, four Naples bifcuits, crumble 
ipiene and when the milk boils throw them in; juft give it one 
boil, take it off, grate in fome nutmeg, and ifaveeten to your 
palate; then pour in half a pint of fack, ftirring it all the time, 
‘and ferve it up. You may crumble white bread inftead of bif- 
cuit. : 

. Or make it thus; — 


Bor a quart of cream or new milk, with the yolks of two 


eggs; firft. take a French roll and cut it as thin as poflibly .— 


you can in little pieces; Jay it in the difh you intend for the 

poffet ; when the milk boils (which you muft keep Mirring all — 
‘the time), pour it over the bread, and ftir it together ; cover it. 
clofe, then ane a pint of rail a baa bed of a pound of fugars | 
an 
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and grate in fome nutmeg ; ; when it. boils, pour it into ‘the | 
milk, Hiningst it all the time, and ferve:it up. . 


To make Flafty Fritters. 

‘TAKE a. ftew-pan, put in fome butter, and let it ‘be hot. 
In the mean time take half a pint of all ale not bitter, and ftir 
in fome flour by degrees in a little of the ale; put in a few cur- | 
rants, or chopped apples, beat them up quick, and drop a large 
fpoonful at a time all over the pan: take care they do not 
flick together, turn them with an egg-flice, and when they — 
are of a fine brown, Jay them in a dith, and throw fome fugar 
over them, Garnifh them with orange cut into quarters. | 


Zo make fine ‘Fritters. 
Dry fome of the fineft. four well before the fire; mix it 
with a quart of new milk, not too thick, fix or eight éggs, a 


little nutmeg, \a little mace, a little falt, and a quarter of a pint. 


of fack or ale, or a glafs of brandy: beat them well together, 
hen make them pretty thick with pippins, and fry them dry. 


To make Apple- Fritters. . 

Beat the yolks of eight eggs, the whites of four, well toge~ 
ther, and ftrain them into a pan; then, take a quart of cream, 
_ make it as hot as you can bear your finger in it; then put to it 
a quarter of a pint of fack, three quarters of a pint of ale, and 
make a poflet of it; whet it is cool, put it to your eggs, 
beating it well together; then: put in nutmeg, ginger, falt, 
and flour to your liking: your batter fhould be pretty thick; 
‘then put in pippins fliced | or {craped, and fry them in 2 A 
deal of butter quick, 


To make Curd: Ronny, ater 
‘Havine a handful of curds and a handful of flour, ind 
ten eggs well beaten and ftrained, fome fugar, claves, mace, — 
and nutmeg beat, a little faffron 3 ftir all well be Shed and 
‘fry them’ sui and ofa fine light brown. ’ 


To make Fritters. Royal. 


Take a quart of new milk, put it into a fkillet or fauce- 
pan, and, as the ‘milk boils up, pour in a.pint of fack ; Jet it. 
boil up, then take it off, and let it ftand five or fix” minutes 8? 
then fkim off all the curd and put itinto a bafon; beat it up 
well with fix eggs, feafon it with nutmeg; then beat it with a 
awhifk, add flour to make it as thick as batter wally is, put in: 
lene fine fugar, and us SUSM GuiRKs, 4... 7) Re, tae wie 
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; 4 Lomake Skirret- Fritters, bg AE 

. ‘TAKE a pint of pulp of fkirrets, and a fpoonful of flour, the 
yolks of four eggs, fugar and fpite, make into a thick batter, - 
and fry them quick. ~ Peet te a APA | 


: To make White Fritters. Ea ad 
Havine fome rice, wath it in five or fix feveral waters and 
dry it very well before the fire; then beat it in a mortar very 
fine, and fift it through a lawn fieve that it may be very fine; 
you muft have at leaft an ounce of it, then put it mto a fauce- 
pan, juft wet it with milk, and when itis well incorporated with 
it, add to it another pint of milk; fet the whole over a ftove 
or avery flow fire, and take care to keep it always moving; put 
in’a little fugar, and fome candied lemon-peel grated, keep it — 
“over the fire till it is almoft come to the thicknefs of a fine pafte, 
flour a ‘peel, pour it on it and fpread it abroad with a rolling- 
- pin: when it is quite cold, cut it into little morfels, taking care 
they ftick not one to the other; four your hands and roll up 
your fritters handfomely, and fry them. When you ferve them 
‘up, pour a little orange-flower water over them, and fugar. 
Thefe make a pretty fide-difh ; or'are very pretty to garnifh a 
fine difh with : pst nhs 
Lo make Syringed Fritters, es 
| TAKE about a pint of water, and -a bit of butter the fize of 
‘an egg, with fome lemon-peel (green if you can get it), rafped 
preferved Jemon-peel, and crifped orange-flowers 3; put all to-— 
_ gether in a ftew-pan’ over the fire, and when boiling throw in 
fome fine four; keep it ftirring; putin by degrees more flour 
til] your butter be thick enough, take it off the fire; then take 
an ounce of fweet almands, four.bitter ones, pound them in a 
_ mortar, ftir in two Naples bifcuits crumbled, two eggs beat; 
‘ftir all together, and more eggs till your batter be thin enough 
‘to be fyringed: fill your fyringe, the batter being hot, fyringe 
your fritters in it to make it of a true lover’s knot, and, being 
well coloured, férve them up fora fide-difh, 
- -At another time, you may rub a fheet of paper with butter, 
over which you may fyringe your fritters, and make them in 
“what fhape you pleafe. Your butter being hot, turn the paper 
_upfide down over it, and your fritters will eafily drop off: when 
‘Sried, ‘flew them with fugar and glaze them. f payee 
CSE es ENT gmake Vine Leaf ‘Fritters. . i ae 
ibe ‘TAKE ‘forme of the foraileft vine-leaves you can get, and 
: having cut off the great *ftalks, put them in a dif with fome ° 
uv bh . French  ° 
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French brandy, green lemon rafped, and fome fugar; take a. 
good handful of fine flour, mixed with white wine or ale; let - 
your butter be hot, and with a fpoon drop in your batter; take 
great care they do not ftick one to the other; on each fritter — 
lay a leaf; fry them quick, and ftrew fugar over them, and — 
glaze them with a red-hot fhovel or falamander, 

With all fritters made with milk and eggs you fhould have 
beaten cinnamon and fugar in a faucer, and either fqueeze an 
orange over it, or pour a glafs of white wine, and fo throw 
fugar all over the difh, and they fhould be fried in a good deal 
of fat; therefore they are beft fried i in he adioade ee or hog’s- 
lard, when it can be done. 


To ‘ihe Clary-Fritters.- 


Dae your clary-leaves, cut off the ftalks, dip them one by : 
one in a batter made with milk and flour, your butter being 
hot, fry them quick, This is a pretty heartening difh fora 
fick or weak perfon; and comfrey-leaves do the fame way. 


To make Spanifh Fritters. 


Take the infide of a roll, and flice it in three; then foak it 
in milk; then pafs it through | a batter of eggs, fry them in oil; 
when dinon done, repafs them in another batter; then let theme 
fry till they are done, draw them off the oil, and lay them ina 
“dith ; over every pair of fritters you nue throw cinnamon, 
: {mall coloured fugar-plumbs, and clarified fugar. 

To make Plumb-Fritters with Rice. 

Grate the crumbs of a penny-loaf, pour over it a pint of 
boiling cream, or good: milk, let it ftand four or five hours, 
then beat it exceeding fine, put to it the yolks of five eggs, four 
ounces of fugar, and a nutmeg grated; beat them well together, » 
cand fry them in hog’s-lard; drain them on a fieye, and ferve 
them up with white wine fare under them. ‘ 
TN A, on may put currants in if you pleafe, 


To make Apple Franes. 


Cur your apples in thick flices, and fry them of a fine Tighe 
‘brown; take them up, and ‘lay them to drain, keep them as 
whole as you can, and either pare them or let it alone; then 
make a batter as follows: take five eggs, leaving out two — 
whites, beat them up with cream and flour, and a little fack,. 
make it the thicknefs of a pancake: batter, ¢ pour in a little © 
“melted butter, “nutmeg, and a little fugar: let yoursbatter be 


hot, ‘and drop'in your’fritters, and on every one lay a flice BF oe. 


apple, and then more batter on: them : os them of a fine light 
| brown's 5 


i 
© ¥ 
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brown ;: take them uP» and ‘Brew fome doubles refined fugar all 
over them. ; 


. To ake an Plmnond Fee: | 

GET a pioaued of Jordan almonds, blanched, fteep them ; in 
a ‘int of fweet cream, 'ten yolks of eggs, and far whites; take 
out the almonds and pound them ina mortar fine; then mix 
them again in the cream and eggs, put in fugar and grated | 
white bread, ftir them all together, put fome frefh butter into 
the pan, let. it: be hot and: pour itin, ftirring it in the pan till 
they are of .a- good thicknefs; and when it is enough, turn it 
into a difh, throw fugar over it, and ferve it up. 


Fo make German Puffs. 
Put halfa pint of good milk into a toffing- pan, and reseed it 
in flour till it is as thick as hafty-pudding, keep Rirring it over 


4 a flow fire till it is all of a Jump, then put it in a marble mor- 


tar; when it is cold put to.it the yolks of eight eggs, four 
ounces of fugar, a fpoonful of rofe-water, grate a little nutmeg 
and the rind of half a lemon, beat them together an hour or — 
more, when it looks light and bright, drop them into a pan of 
boiling lard with a tea-fpoon, the fize of a large nutmeg, they 
_ will rife and look like a large yellow pluinb if they are well 
beat ; as you fry them lay them on a fieve to drain, grate fugar 
round your difh, and ferve them up with fack for fauce. ‘It is 
@ proper corner difh for dinner, or fupper, 


To weds Pabvates, | ) 

TAKE a quart of milk, beat in fix or eight eggs, leaving 
half the whites out, mix it well. till your batter is of a fine 
thicknefs; you muft obferve to mix your-four firft with 
a little milk, then add the reft by degrees; put in two {poon- 
fuls of beaten ginger, a glafs of brandy, a little fale; ftir all to- 
gether, make your ftew-pan very clean, put in a piece of butter 
as big as a walnut, then pour in a ladleful of batter, which will 
. make a pancake, moving the pan round that the batter be all 
over the pan, fhake the pan, and when you think that fide is 
enough, tofs it; if you cannot, turn it-cleverly ; and when 
both fides are done, lay it in a difh before the fire, and fo do 
the reft; you. muft take care they are dry: when you fend 
iki to table ftrew-a little fugar over them. Ae 
cane aig hg be left out. 


ms te | Te make fine anit. i 
pee half a pint of cream, half a pint of fack, the walle of 
oo egos beat fine, a little falt, half a pound ‘of fine fugar, 


a Tide beaten cinnamon, mace, and nutmeg; then put in as 
: ae 
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- much flour as will run thin over the pan, and fry them in freth 
batter. This fort of pancake will not be pil but very good. 


A fecond fort of fine Pancakes. 

TAXE a pint of cream, and eight eggs well beat, a nutmeg 
grated, a little falt,. half a pound of good difh-butter melted; 
mix all together, with as: much flour as will make them into a 
thin batter, fry them nice, and turn them on the back: of a 
plate. be 

A third Sort. 

TAKE fix new-laid eggs well beat, ‘mix them with a pint of 
cream, a quarter of a pound of fugar, fome grated nutmeg, 
and as much flour as will make the batter of a proper thick- 
_nefs ; fry thefe fine pancakes in {mall pans, and let your pans 
be hot: you muft not put above the bignels, of a nutmeg of 
butter at a time into the pan. 


A fourth Sort, called @ ou of Paper. : 


TAKE a pint of cream,‘fix eggs, three fpoonfuls of fine 
-flour, three of fack, one of orange flower water, a little fugar, 
and halfa nutmeg grated, half a pound of melted butter almoft 
cold ; mingle all well together, and butter the pan for the firtt 
pancake ; ; let them run as thin as poflible; when they are jut 
coloured they are enough ; and fo do with all the fine pane 
cakes. 


To make Rice Pancakes. 

TAKE a quart of cream, and three fpoonfuls of flour of rice 3 
fet it on a flow fire, and keep it ftirring till it is thick as Pap 5 
ftir in half a pound of butter, a nutmeg grated ; then pour it 


out into. an earthen pan, and when it is cold, ftir in three or 


four fpoonfuls of flour, a little falt, fome fugar, nine eggs well 


beaten ; mix all well together, and fry them nicely. hen 
you have ho cream, ufe new milk, and one fpoonful or more of | 


the flour of rice. 


To make Wafer Pancakes. | m 
BEAT four eggs well with tuo fpoonfuls of fine flour, and 


two of cream, one ounce of loaf-fugar, beat and fifted, halfa — “ 


nutmeg grated, put a little cold butter in a clean cloth, and rub — 
your pan well with it, pour in your batter and make i as thin 

as a wafer, fry it only on one fide, put them on a difh, and 

‘grate fugar betwixt every pancake, and lend Hest pat to ine 
table. 3 

| ii eh death Tan/i ey Pancakes, ead 

Beat four eggs, and put to them half a pint of cream, four 

: ‘fpoonfuls a flour, and- two of fine fugar, beat them a quarter. of 

i¥ an 
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an ‘hour, then put in one fpoonful of the juice of tanfey, and 

» two of the juice of {pinage, with a little grated nutmeg, beat all 
well together, and fry them in frefh butter: garnifh them with 

quarters of Seville oranges, grate doubles refined fugar over 
aed and fend “ie up hot. - ? 


Xs 


oo ene To make a pil wolacdd rSielborae | | 

Bors a-large beet-root tender, and beat it fine in a marble 
mortar, then add the yolks of four eggs, two fpoonfuls of flour, 
and three fpoonfuls of good cream, f{weeten it to your tafte, and 
grate in balfa nutmeg, and put ima glafs of brandy; beat them 
ai] together half an Hout, fry them in. butter, and garnifh them 
with green {weet-meats, pteferved apricots, or green fprigs of 
ar ih Tc is a pretty corner-dith for either dinner or toppers | 


To make a Puptan of Apples 


~ Pare fome apples, take out the cores and put them into a 
fkillet: to a quart mugful heaped putin a quarter of a pound - 
“of fugar, and two fpoonfuls of water; do them over.a flow fire, 
keep them flirring, add a:little cinnamon; when. it is quite 

‘eghick and like a marmalade, Jet it ftand rill cool; beat up the 

syolks of four or five eggs, and ftir in.a handful ss grated bread 

‘and a quarter of a pound of frefh butter; then form. it into ’ 

what fhape you pleafe,. and bake it in a flaw ¢ oven, and then | 
turn it uplide EN “ne a plate, for a fecond courle, 


To make Black-Caps. 
Cur iwalve large apples in halves, and take out the cores, 
place them on a thin patty-pan, or mazarine, as clofe together 
sas they can Jie, with the flat fide downwards ; {queeze a lemon 
‘in two fpoonfuls of orange-fower water and pour over them ; 
fhred fome lemon-peel fine and throw overthem, and grate fine 
“fugar. all over; fet them in a quick oven, and half an hour will 
‘do them. When you fend them to table throw fine fugar all 
over the difh. 
To bake Apples a) 
Pur your apples into an, earthen pan..with a few cloves, a 
Aittle lemon-peel, fome coarfe fugar, a glafs of red wine;. put 
sina in, a quick oven, and they will take. an hour baking. 


eG Yo make a Difp - roafled Wooler.’ : | 

Pa ee {mall apples, roaft them:in a flow. oven till. they are 
este mind they do not fall; have ready fome rice, cree it 
ftiff with a little lemon-peel in it and a ftick of cinnamon, when _ 
othe rice is enough take out the feafoning; put.to it a fpoonful of 


Svcs sich and one. of almond-water, {weeten it to your. tafe; 
5 7 when ; 


— 
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~ when ‘cold lay: apples into ‘the: dith, Jay the rice neatly over 


them 3 with a knife flick them with bits of candied orange, and 


garnith with any thing green, 


Up 5 or hot, if you choofe it. 


| To flew Pippins wholes | 
TAKE twelve golden pippins, pare them, put the pasting 
into a fauce-pan with water enough to cover them, a blade of 
mace, two or three cloves, a piece of. lémon- peel ; let: them — 
fimmer till there is juft enough to do the pippins in, then ftrain 
it and put it into the fauce-pan again, with fugar enough to 
make it like fyrup; then put them in a preferving-pan, or clean. 
ftew-pan, or large fauce-pan, and pour the fyrup over them ; 
Jet there be-enough to ftew them in: when they are enough, 
which you will know by the pippins being foft, take them upy 
lay them in’a hot difh with the fyrup: when cold, ferve them 
To fiew Pebriy 
Pane fix large winter pears, and. either cuniter them or do 
them whole: they make a pretty difh with one whole, the rett 
cut in quarters, and the cores taken out; lay them in a deep | 
earthen pot, with a few cloves, a piece of iéaboll: peel, a gill of — 
red wine, and a quarter of a pound of fine fugar; if the pears 
are-very large, they will take half a pound of fugar, and half a 


‘| pint of red wine; cover them -clofe with brown paper, and 


_ bake them till they are enough. 


r 


Serve them hot or cold {juft as you like them), and sp will 
be very- good with water, in the. place of wine,’ 


e 


To few Pears’in a Sauce- - pan. : : 
Put them into a fauce-pan with the ingredients as on ; 
cover them and do them over a flow fire; when they are 


enough take them off, add a perny worth, of cochineal, Moca 
shi fine. 


To few Pears purple. : 
Pane four pears, cut them into quarters, core them, pat 


‘them into a ftew-pan, with a quarter of a pint of water, a 


quarter of a pound of fugars cover them with a pewter-plate 
then cover the pan with the lid, and do them over a flow fires 


- look at them often for fear oh melting the plate; when they : 


are enough, and the liquor looks of a fine purple, take them 


~ Off and Jay them in your difh with the liquor; ‘when cold, 


ferve them up for a fide- difh ata ig oe late or ae as you 
pleafe. Ly 

i pretty Maile. Dif. Maret 

Tae half a pound of almonds blanched sid ee sine} 


‘with a little rofe er wich cial water; then take a quart of 


is tweet - 


‘ 


7 
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fweet thick cream and boil it with a picee of cinnamon and 


mace; fweeten it with fugar to your palate, and mix it with 


your almonds ; ftir it well together, and ftrain it through a 
fieve ; let your cream cool and thicken it with the yolks of fix 
eges; then garnifh a deep difh and lay pafte at the bottom, 
then put in fhred artichoke- bottoms (being firft boiled), upon 


that a little melted butter, fhred citron, and candied orange ; 


fo do till your difh is near full, then pour in your cream, and 
bake it without a lid; when it is baked, fcrape fugar over is 
“~ ferve it up hot: half an hour will bake it. 


To, pile ait 


Mae puff pafte, roll it thin, and if you have any baila 


work it upon them; make them up with preferved pippins ; 


you may fill fome with goofeberries, fome with rafpberries, or 


what you pleafe ; then clofe them up, and either bake or fry 


ahem ; throw grated fugar over them, and ferve them up. 


Pain Perdu, or Chat, Toafts. 


: Havine two French rolls; cut them into flices as thick as 
your finger, crumb and cruft together 5 3 lay them on a difh, put 


to them a pint of cream and half a pint of milk; ftrew them 
over with beaten cinnamon and fugar; turn them frequently 
till they are tender, but take care not to break them ; then take 
them from the cream with the flice, break four or five eggs, 


_ turn your flices of bread in the eggs, and fry them in clarified 


butter: make them of a gqod brown colour, but not black ; 
ferape alittle fugar over them. They may be ferved for a 
fecond-courfe difh, but are firteft for fupper. 


| Salmagundy for a Middle-Difh at Supper. 
‘Iw the top plate in the middle, which fhould ftand higher 


.. than the reft, take a fine pickled-herring, bone it, take off the 


head and mince the reft fine; in the otter: plates round put 


_ the following things : in one pare a cucumber and cut it very 


thin; in another, apples pared and cut fmail; in another, an 
onion peeled and cui{mal]l; in another, two hard eggs chopped 


fmall, the whites in one and the yolks in another; pickled 


girkins cut {mall;. in another celery cut fmall; in another 


'. pickled red cabbage chopped fine; take fome water-crefles 
clean wafhed and picked, ftick them all about and between. 


every plate or faucer, and throw naftertium-flowers about the 


crefles. You muit have oil and vinegar, and; lemon, to eat. 


with it. If ic is neawly fet out, “it will make a pretty figure in 


the middle of the table, or you may lay them in heaps in a dith 
_ if you have not all thete dngredicnt fet out your plates or faucers 


with 
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with jut what you fancy, and in the room of a lanes herring 
you may mince anchovies. . 


To make a €sisfey: oy. 
- ‘TAKE ten eggs, break them into a pan, put to them a little 
fait, beat them very well; then put to them eight ounces of 
loaf-fugar beat fine, and a pint of the juice of fpinage and a 
little juice of tanfey ; -mix them well together, and ftrain it 
into a quart of cream; then grate in eight ounces of Naples 
bifcuit or white bread, a nutmeg grated; a quarter of a pound 
of Jordan almonds, beat it a mortar with a little j juice of tanfey 
to your tafte; mix thefe all together, put it into a ftew-pan 
with a piece of butter as large as a pippin fet it over a flow 
‘charcoal fire, keep it ftirring till ic is hardened very well; thea 
batter a difh very well, putin your tanfey, bake it, and when 
it is enough turn it out on a pie-plate; fqueeze the juice of an - 
orange over it, and throw fugar allover. Garnifh with orange. . 
_, €ut into quarters, and {weetmeats cut into long bits, and lay all. 
over its fide. 
Another Way. . 
TAKE a pint of cream, and half a pint of blanched aliniinds 
beat fine, with rofe and orange flower water, ftir them together 
over a flow fire; when it boils take it off, and let it ftand till 
cold; then beat in ten eggs, grate in a {mall nutmeg, four Na= 
ples bifcuits, a little grated bread ; fweeten to your tafte; and 
if. you think it is too thick, put in fome more cream, the juice 
of fpinage to make it green 5 ftir it well together, and either fry it 
or bake it: if you hy it, do one fide fit, ‘and then wih a difh 
_ turn the other. 
T make a Bean Tanfi ey. : 
Take two quarts of beans, blanch and beat them very ‘file | 
in amortar; feafon with pepper, falt, and mace; then put its 
the yolks of fix eggs, and a quarter of a pound of butter, a pint 
‘of cream, haifa pint of fack, and fweeten to your palates 
foak four Naples bifcuits in half a pint of milk, mix them with 
the other ingredients, half a pint of the juice of fpinage, with 
two or three fprigs of tanfey beat with it; butter a pan and 
bake it, then turn iton a difh and flick citron and orange-peel x 
candied, cut fmall, and fuck about ie. Garnifh with Seville 
orange. exces. 
To. Seale a Water Tan/ty. ty 
TARE twelve eges, beat them very well, half a manchet 
grated, and fifted through a cullender, : or half a penny roll, 
half apint of fair water; colour it with the juice of (Binage 
and one {mall fprig of tanfey beat together; feafon it with fu-. 
. gar to yer palate, a little falt, a {mall nese grated, two or 
% three 
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three fpoonfuls of rofe-water, put. it into a fkillet, ftir it-all 
one way and let it thicken like a hafty- pudding, then bake it; _ 
or you may butter a ftew-pan and put it into; butter a dith and 
Jay over it; when one fide is enough, turn it with the'difh, and 
flip the other fide into the pan. When that is done, fet it into 

amaffercen, throw fugar all ies and garnifh with CORBA as 


Ae | “Lo make a js Pe Pata . 
Taxe two ipbharide of fweet almonds blanched, beat them - 


well in a-mortar, with 2 little canary and orange- flower water, 


to keep them from oiling; make them into a ftiff pafte, then 
beat in the yolks of twelve eggs, leave out five of the whites, 
put to it a pint of cream, fweeten it with fugar, put in half a 
pound of. fweet butter melted, fet it on a fusnace or flow firey. 
and keep continually ftirring ‘till itis Ai enough to be made 
into the form of a hedge-hog, then ftick it full of blanched 
almonds flit, and ftuck up like the briftles of ahedge-hog, then 
put it into a difh. . Take-a pint of cream and the yolks of four 
eggs beat up, and mix with the cream; {weeten to your pa- 
Jate, and keep them ftirring over a flow fire all the time till it 
4s hot, then pour it into your difh round the hedge-hog 5 let it 
-fland till it is cold, and -ferve it it up. 

. Or you may make a fine harfhorn-jelly, . and pour into ‘the 
dith, which will look very pretty. You may eat wine and fugar’ 
tu it, or eat it without. 

Or cold cream {weetened witha glafs of white wine in it, and 
the juice of a Seville orange, and pour it into the dith. It will 
be pretty for change. 

This is a pretty fide-dith at a fecond courte, or in. the mid= 
dle for fupper, or in a erage delert.s 3 plump two currants 2 
the eyes. a 

Or make it thus for Change: 


Take two pounds of {weet almonds blanched, twelve bit- 
ter ones, beat them in a marble mortar well together, with 
‘canary and-orange-flower water, two fpocnfuls of the tin@ure of 
faffron, two {poonfuls of the juice of forrel, beat them into — 


 @ fine pafte, put in,half a pound of melted butterys mix itup 


well, a little nutmeg and beaten mace, an ounce of citron, an 
ounce of orange-peel, both cut fine, mix them in the yolks of 
twelve egos, and half the whites beat. up and mixed in half a 
pint of.cream, half a. pint of double-refined fugar, and work it 
wp all together; if it is not {tiff enough to make up into the 
_ ‘form you would have it, you muft have a mould for it; butter 
“it-well, then put in your ingredients, and bake it. The mould 
muft be made in fuch a manner as to baye the head peeping 


‘out ; when it comes out of the.cven have ready fome almonds 
| blanched 


+ 
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blanched and flit,)and: boiled up in fugar «lll, brown's fick ial 
over with jthe almonds; and, :forifauce, have red wine and fas 
gar made hot, and the juice of an orange: feud it hot to table 

~ for.a fir courfe, | 
You may leave out the Safiron: and forrelp:and make it up 
like chickens; ‘or any othen fhape you pleafe, or: alter thenfauce 
to your fancys> Butter, fugar, and white wine is a pretty fauce 
for either: baked or. \boiled,:and you, may make ‘the ifauce:of 
what colour you pleafes: or. put: it..into. a, mould, :withdhalf @ 
pound of currants. added, to it, and:boil it for a puddings ; >You 
‘may. ufe: cochineal in the room.of faffron.. Rope KI 
The following liquor you may make to mix with: your fayoeai # 
beat! an ourice of cothineal very fine; put in'a pint of »watetin 
a fkillet,) and.a quarter of an ounce.of roche-alutns boil ittill 
_ the goodnefs:is out, ftrainsit into a phial, phat an wisrreae oo shine 
eats and it will ve ia months: oft ; ane ni wa 
He . MPCER ULES SS Bit dF iio 
08 age Beaton pow. bie’; Mhib-sbat 
Take fome find =iaaee. endive; three heads, lay head’ in fale 
and water two or three hours; take a hundred of afparagus, cut 
off the green heads, chop the reft fmall, as far as is tender; lay 
it in falt and water; take a bunch of: celery: wail’ it-and Acfape 
‘it’clean, cut: it:in .pieces about three inches long, putit into: 
- fauce- pan, with a pint of - water, three or four blades of mace, 
~-fome whole Pepper tied in-a rag, let it flew. till itis quite ten- 
der; then put in the afparagus, fhake the fauce-pany let it fim~ 
mer till the grafs is enough; take the endive out of the water, 
- drain it, leave one large head whole, . the other leaf by leaf, .put 
it into a ftew-pan, put to it a pint of white wine; cover the 
. pan clofe, let it boil till, the endive is juft.enough, then putin. 
a, quarter of. a pound of butter rolled in.flour, cover it, clofe, . 
-fhaking the pan;: when) the endive is enough, take Jit up, - day. 
the whole head. in the middle, and with a fpoon., take out the 
scelery and grafs and lay round, the other part of. the: endive 
-ever that; then pour the liquor out of the fauce-pan into the 
ftew-pan, ftir it together, feafon it with falt, and have ready 
othe yolks of two-eggs, beat up with a quarter.of a pint, of cream, — 
and half a nutmeg grated i in; mix this with the fauce, | keep: it 
ftirring. all one way till it is thick ; thens RHF it over. ‘cyeee 
\Sageo, and fend it to table hot. 


To ragoo French Beans. : 


‘thasen, a few beans, boil them tender ; then take: your pesbe 
pan, put in.a piece of butter, when it is melted fhake in fome 
-» Hour, and peel.a large onion, flice it and fry it. brown in that 
- « butter; oe put in the beans, fhake ina little pepper and 2 
Wis nt a ~ — dittle 


Sad 


- 
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little falt; grate a little nutmeg in, have! ready. the yolk. of: an 
egg and fome cream ; ate cheno bw epaners for 3 a minute 00F, 
two, and alith them up. : , | a 
qu ties | Another Way> to ragon French. Beans. 

Dane a quarter of a peck of French beans,’ ftring them, do 
not fplit them, cut them<in three acrofs, jay them in falt’and 
water, then'take them out‘and dry them in a coarfe cloth; fry 
them ‘brown,. then pour out all the fat, put ina quarter of a 
pint of hot water, ftir it into the pan by degrees, let it boil ; then 
take a quarter of a pound of frefh butter rolled in a very little 


_ four; two fpoonfuls: of catchup, one fpoonful of mufhroom- 


pickle, and four ofwhite wine, an onion ftuck with fix cloves,_. 
two or three blades of mace beat, half a nutmeg grated, a little 
pepper and falt; ftir it: all together for a few minutes, then 
throw in the beans ; fhake the pan for a minute or two,’ take 
out the onion, and pour them into your dith. ‘This isa pretty 


fide-difh ; and you may garnifh with what you fancy, either i: 


Shieh sai rench beans,, mufbrooms, famphire, or any thing elfe. 


al 1 | iw Ragoo of fig with a Force. | ver 


:Racoo: them as above’; take two large carrots, forape hes 
boil them tender, then math them in a pan, feafon with pepper — 
and falt; mix them with a litde piece of butter and the yolks of 
two raw eggs make it into’ what fhape you pleafe, and baking 
it a quarter of an hour in a quick oven wil] do, but.atin oven | 
isthe beft; lay it in the middle of the dite and the 


ironitks fervei it up hot fora firft courfe. ) 


Or shis Way, eit wiacoiia with Cabbage... whieh 

‘TAKE a nice little cabbage, about as big as’ a pint bafon; 
when the outfide leaves, top, and ftalks’ are cut off, half’ boil 
jt, cut a hole in the middle pretty big) take what you cut out: 
‘and'chop it very fine, with a few of the beans boiled, a carrot 
“boiled and mafhed, anda turnip boiled math all together; ‘put 
\tlem into a fauce-pan, feafon them with pepper, falt, and nut- 
«meg, a good piece of butter, ftew them a few minutes over the | 
‘fire, ftirring the pan often; in the meantime put the cabbage 


74nto a faucepan,. but take’ great care it does not fall to pieces ; 


put to it four fpoonfuls of water, two of wine,:and one of | 
catchup ; have a {poonful of mufhroom-pickle, a piece of but- 
ter rolled-in a little four,’ a very little pepper; cover it clofe, 


-vand ‘let it ftew foftly till it is tender; then take it up carefully 


4 


Rid 


:vand lay it in the middle of the difh, pour your mafhed roots in 
the middle:to fill it up high, and your ragoo round its -you.may 
: bd the diquog the ae was Aigihia in, and fend it to table 

hot. 


: 
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hot.. This will do. for a top, bottom, middle, or fide dith. 
‘When beans are not to be had, you may cut Cafrots and turnips 
into little flices and fry them 5 the carrots in little roand flices, 
the turnips ‘in. pieces about two. inches long, and as thick, as 

one’s finger, ‘and tofs them up in. the 1+): A OE at 

. Beans ragootd sit sParfnips, |. 
TaKe two large parfnips, fcrape, them clean, and boil them 

. in water; when tender take them up, ferape all the foft into a 
fauce-pan, add to them four fpoonfuls of cream, ‘a piece of 
butter as big as an hen’s egg, chop them in a fauce-pan well; 
and when they are quite thick, heap them up in the middle of 
the difh, and the ragoo round, | 


Beans ragooed with Prtatoes. : 
Boi two pounds of potatoes foft, then peel them, put them 
into a fauce-pan, put to them half a pint of milk, ftir them 


about, and a little falt; then ftir ina quarter of a, pound of ~ | 


butter, keep ftirring all the time till it is fo thick that you can 
not ftir the fpoon in it hardly for ftiffnefs, then put it into 
~ ahalfpenny Welfh difh, firft buttering the difh; heap them as 
high as they will lie, fie them, pour a liteles melted butter 
over it, and then a few crumbs of bread ; fet it into a tin oven 
before the fise; and when brown, lay it in the middle of the 
difh (take great care you do not math it,) pour your 1 ragoo 
round te and fend ittotable hot. « 

| To drefs Beans in Ragoo. ‘ 

. You muft boil your beans fo that the fkin will flip off ; ate 
about a quart, feafon them’ with pepper, falt, ‘and nutmeg, 
then flour them; have ready fome butter in a ftew-pan, throw 
in your beans, fry them of a fine brown, then drain them from _ 
the fat, and lay them in your difh; have ready a quarter of a 
pound of butter melted, and half a pint of blanched beans 
boiled, and beat in a mortar, with a very little pepper, falt, and 
‘nutmeg; then by degrees mix them in the butter, and pour - 
over the other beans: garnifh with boiled and fried beans, 
‘and fo on till you fill the rim of your difh, They are very Sig 
without frying, and mony plain melted butter over HCA 


os Amlet of Bidis % 


BLANcH your beans, and fry them ia {weet butter, wich 2 
little parfley, pour out the butter, and pour in fome cream ; 
“let it fimmer, fhaking your pan ; feafon with | pepper, falt, aod 
nutmeg, thicken with three or four yolks of eggs ; have ready 
a pint of eg thickened with the ih = four EB feafon — 
N Qi2* . ARG. | 


i ag: 8a eo Sol) Nr 
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with a little’ falt, pour’ it in your. difh, and day your beans on 
the ‘amlet, and ferve | it up hoe) 

The fame way you may drefs UM bGHS, truffles, gicen 
peas, afparagus, and artichoke-bottoms, fpinagé, forrel, &e. 
all Being firft cut into fmall pieces, or thred fine. 


Carrots and French Beans dreffed | the Dutch Way: 


SLICE the carrots very thin, and jut cover, them with. water, 
~ feafon them with pepper and falt, cut a good many onions and 
parfley fmall, a piece of butter; let them, fimmer over a flow 
fire till done, Do F rench beans the fame way. 


i _ Beans dreffid the eons Way. 


 Taxkra large bunch of onions, peel.andiflice them, 2 great 
wantity, of .parfley wafhed and cut. fmall, throw them into a 
he ew-pan, with a pound of butter; feafon them well with pep- 
“per and falt, put in two quarts of beans; cover them clofe, 
and let them do till the beans are brown, thaking the pari oftem. 
De FAA, the fame gi a, PS ky Yule 


te Th ‘ragoo by 


i LANapa ‘and make. a bunch of celery very clean, cut it ip 
pieces about.too inches long,, put it into a ftew-pan, with juft 
as much.water as will cover. it, tie three or four. blades of mace, 
two or three cloves, about twenty corns of whole pepper.in a 
> muflin rag loofe, put it into a ftew-pan, a little onion, a little 
: bundle of Adib herbs 3 ‘cover it watt and let it ig Ala till 


Lat 


“your pan she 4 ee it is enough fi it UDs ‘and ares af with 
Jemon. Tie y olks of fix hard eges, of more, put in with the: 
rolls, will pil nt it a fine difh. , Chis for a firit courfe, 
If you would bave it white, put in white wine inftead of red, 
and tesa cream for a fecond courfe,. ee shui’ 
ie Lo rageo Mufbrooms. ee 
! Pret and {crape | the flaps, put a quart into. a fauce-pan, a 
very little falt, fet them ona quick fire, Jet them boil | up, then 
take them off, put to them a gill of red wine, a quarter of a 
pound of butter rolled in a little four, a little nutmeg, a little | 
_ beaten mace, fet it on the fire, ftir it now and then; when it 
is thick ‘and "Bae have ready the yolks of fix eggs hot, a 
3 “boi é 


\; 
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boiled in a bladder hard, lay it in the middle of your difh, and 
pour the aeepe over it: “garnith with broiled, mulhrooms, 


To make. good. Brown Gravy. , 
Tae half a. pint of {mall beer, or ale. that, is not bitter, and- 
half a-pinat of water, an onion cut: {mall, alittle bit of lemon-— 
peel cut {mall, three cloves, a blade of mace, fome whole pep- 


per, a hicutal of: mufhroom-pickle, a {poonful of walnut-. 


pickle, a fpoonful of catchup, a and an anchovy 5 ; firft put a piece 
of butter into a fauce-pan, -as big as a hen’s egg, when. It is 
melted fhake in a little four, and let it be a little brown; then 
_ by degrees ftir in the above ingredients, and let it boil a quarter 
af: an bry then cain it, and it is at for fifh. or roots. . 


“To fricaffee Shirrets.. | : : 
Weasn the roots very. well, and boil them till they a are ten- 
der; then the fkin of the roots muft be taken off, cut in flices, 
and have ready a little cream, a piece of butter rolled in flour, 
the yolk of an egg beat, a little nutmeg grated, two or three 
fpoonfuls of white wine, a very little falt, and ftir all together : 
, your roots being in the difh, pour the fauce over them, Itis a. 
pretty fide-dith. So likewife you may drefs root of falfity and 
{corzonera. 


A Fricaffee of Artichoke- Bottoms. issatkind 

‘Take them either dried or pickled ; .if dried, you mutt lay 
them. in warm water for three or four hours, fhifting the water 
two or three,times; then have ready a little cream, and a piece” 
of frefh butter, ftirred together one way over the fire till it is. 
melted; then put in the artichokes, and when they are hot, dith 
them 1 Ses | 

A White Erica é of dane. 

TAKE a quart of: frefh mufhrooms, make them very. cleans 
eut the largeft ones in two, put them in a ftew-pan, with four 
fpoonfuls'of water, a blade of.mace, a piece of lemon-peel 5 
cover your pan clofe, and ftew them gently for half an hours 
beat up the yolks of two eggs with half a pint of cream, and a a. 
little nutmeg grated in it, take out the mace and lemon- peel, 


put in the eggs and cream, keepiit ftirring one way all the time‘ 


gil it is thick, feafon with falc to your. palate ; {queeze.a little 
lemon-juice in, butter the cruft .of.a Spend roll and toatt, ig” 
ane patit in your difh, and the mufhrooms over. 

UN. B. Be careful nos to fqueeze the lemons-juice in til] they 
are favtleest: and ready to put in your difh, then, {qaeeze” it 
ary a tix em args For: Ay ta ea then nahi ths in OLs 


ry 3 Re 98 | “Chari . 
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| Chat dons: ifriee ie Pope 

- You muft cut them about fix inches long, and ftring heb ; 
“then boil them till ‘tender; ‘take them ‘out, have lates butter 
melted in your ftew-pan, flour them and fry them brown; fend 
them in a difh, with melted butter in a cup: or you may tie 
them up in bundles, and boil them like afparagus ; put a ctoaft 
under them, and pour a little melted butter over them ; or 
cut them into dice, and boil them like: eed sien them, wup in 
butter, and fend them up hot.” | ) 


Chardoons @ la Fromage: | 

AFTER they are ftringed, cut them an inch Jong,.. flew thei 
in a little red wine til! they are tender; feafon with pepper 
_ and falt, and thicken it with a piece of butter ed in flour 5 
‘then pour them into your ‘difh, fqueeze the juice of orange 
Over it, then fcrape Parmefan or Chethire cheefe all over them ; 
hae brown it with a cheele- ey and sat it bale 7 and 

ot 

| To make a Scotch "Rabbit. 
Toast a.piece of bread very nicely on both fides, butter it, 
cut,a flice of cheefe abdut as big as the bread, toaft it on: both 
aien and lay it on the bread,. bar HT 


Ta make a Welfh Rabbit. b} 
. Toasr the bread on both fides, then toaft the chatter on-one 
fide, lay it on the toaft, and with a hot iron brown the cig 
fide. You may rub i it over with muftard. ) 


? .  °Lo make an Engl io Rabbit. 

ata a flice of bread brown on both fides, then lay it it 
in a plate before the fire, pour a glafs of red wine overvit, and 
Jet it foak the wine up then cut fome cheefe very thin, and 
Jay it very. thick over the bread, and put it in a tin oven be- 
fore the fire, and it will be toafted oo browned pees 


‘Serve it ny. hot, 


‘aos ecuucieana Or do it thus. 

Toast the bread and foak it in the: wine; fet it. before 
"the fire, cut your cheefe in very thin flices, rub butter over the 
bottom, of a plate, lay the cheefe on, pour in two or three 
_ {poonfuls ef white wine, cover it with another plate; fet; it 
‘over a chafing-difh of hot coals for two or three minutes ; then 
ftir it till it is done and well mixed: you may ftir in a little 
gnuftard; when it is enough, lay it on the bread, jut brows it 


, with ahot fhovel, Serve it away hot, 7: 
, 9 
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i icra ee, Try Artichokes. niente 
First blanch them in water, then flour them, fry ent in 


freth butter, lay them in your'Vifh and pour melted butter over 


them; or you.may puta little red wine into the butter, and 
feafon with nutmeg, pepper, and falt... , 


Artichokes Suckers dreffed the Spanish Vay. — 
CLEAN and wafh them and cut them in halves; then boil 
them in water, drain them from the water and put them into 
_ a flew-pan, with a little oil, a little water, and alittle vinegar’; 
feafon them with pepper and falt stew. them a little while, and 
then thicken them with yolks of eggs. i 
They make a pretty garnifh done thus: clean them, and half 
boll them; then dry them, flour them, and dip them i in 1 yolks 
of ESBS and fry thet: brown’ ie Pe 


Broccoli as a radids . 
- Broccotr is a pretty dith by way of. lad | in, the rmidile of 


if 


atable; boil it like afparagus (in the beginning of the book you 


have an account how to clean it); lay it in your dith, beat up 
bade oil and vinegar and a little falt. Garnifh with naftertium- 
uds | 

Or boil it, and have plain butter in a a cup: OF: ere Prench 
rolls with it and buttered eggs together, for.change: or farce 
your rolls with muleles, done the fame, way as 5 ayer only 
no wine. — Se 1b ied 

To make Bate Cates. ! 

y ope potatoes, boil them, peel them, sbeat them i ina mor 
tar, mix them with the yolks of eggs, a. little fack, fugar,.a 
little beaten mace, a little nutmeg, a little. cream, or melted 
butter, work it.up into a pafte; then make it into cakes,, or 
juft what fhape you. pleafe «with moulds, fry them brown in 


frefh butter, lay them io plates or dithes, melt butter with fack 


and fugar, and sBeUE over them, : rat pale 


| A Puglia, made thus : : | 
Mix it as before. ; ; make it up in the fhape of a pudding, 
and bake it ; pour butter, fack, and fugar over ite 


To make Potatoes like a. Collar of Veal ar - Mutton. 


Make the ingredients as before; make. it up in the thape ? 


of a collar of veal, and with fome of itsmake round balls; 


bake it with the baile, fet the collar.in the middle, lay the balls ; 


-round ; let your fauce be half a pint of red wine, fugar enough 


to fweeten it, the yolks. of two eggs,. beat up alittle nutmeg, - 


va all hele together for fear of curdling ; when it is thick 
| 4 we enough, 


= 
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enough, pour it over the sollar. Pala is nerelty difh for a 
fictt ora aged couries’ pbetiuinet 

tS } act) Pee RE on anarli-8 PTR POR ‘ 

Aoue moto ODD ‘broil Poentiess’ eno? yal, 4 tied TOR 

bee pitt ‘boil: sisi peel'them, cut them ‘ii: two; bteil thet 


tll they are brown on both’ fides;: then lay them’ in’ ‘the’ plate 
or ded pour melted butter over them, 


¥"% 
% 


oe hag Nan Fo “fy Potatoes.’ aw hak eRe 


‘Cur them into. eh flices (as big’ asa ‘crown- =piece, fry 
wear brown, Jay them in the plate or dith, pour melted butter 
and fack and’ fugar ihe! them. Thefe are a pretty corner: | 
ie 3 


1s 


1 Mapped Patatces? aia ae 
a Se your potatoes, peel them, and, put, them i into a fares 
pan, mafh them well: to two pounds of potatoes put a pint of 
milk, a little fale 5 ftir them well together, take care they do 
not ftick to'the bottom’; ‘then take eee oF a ; Be of 
‘bones, fir’ it ting and’ ferve’ it ye : 


an 2 Zo dale ipthaeiae siuaniy bata diy 
_Preg and wafh your tpinage well, put it into a fies pan 
with’ a little {alt ; cover it clofe, and let’ it Rew till it is juft 
tender, and throw it intoa fieve; drain all'the liquor out, and 
rt op it fmall (as‘mluch as the quantity of a French foll), | ada 
half a pint of cream to it, feafon with fait, pepper, and gtated 
nutmeg, put in a quarter of a pound of butter, and fet it 
a-flewing over the fire a quarter of an hour, ftirring ir ‘Often ; 
cut'a Frenéh roll’ into long” pieces about as thick as your fins 
ger, fry them, poach fix’ eggs, lay them found on the fpinage, 
ftick thé pieces of roll in'and about the eggs. Serve it up, 
yer for ” Ppet or a fide-difl at a peeps courfe, 


Te bel Spinage, when yo ‘eae no? crn on the Fire to ai it ‘by 
| itfelf. 

Have a tin-box, or any other thing hike this very clofe, 
‘put in’ your ‘fpinage, cover it forclofe as*no water can get in, 


‘and put into water, or-a pot ‘of liquor, or any thing’ you"are 


boiling : Ie will take about ai hour, if the pot or copper boils. 


Mh geen fame: manner Pha oe boil peas withbat water. 


bd: tat ‘, “Mfparagus forced: in’ ‘French Rolls. 9 1a eA 
Tae three “French ‘rolls, take’ out all the crumb, ‘by’ ‘eft 


Hesat ie a piece of "the! topeerutt off; but be “careful ‘that ‘the 


croft’ fits’ again . the’ fame p! lace’$ fry: the rolls brown’i in: freth 
‘batter E then take’a Sig of Shag the oe of: fix eggs aah 3 
Ney 


MAID EB! PLAIN: AND’ EASY. 
‘fine,.a little falt. and nutmeg, ftir them. well together aver aflow 


fire. till \it/begins to -be thick; -have ready a hundred of fmail — 
_ grafs boiled then fave tops enough to ftick the rolls with, ithe 


reft cut fiasil and put into the cream, fill:the loaves with them: 


before you fry the rolls make holes thick in the top-cruft and 


ftick the grafs in; then lay on the:piece. of cruft and ftick the 


grafs in, that. it may look as if it, were growing, ba males ae 


PAEMY fide-dith at a fecond courfe. oie 


Afparagus. areffid the Ttalian, we’ 4 ja , 


. 
ae 


Be. 
fe 


TAKE the afparagus, break them i in pieces, then boil them 


foft and drain the water from them; take a little oil, water, 
-and vinegar, let it boil, feafon it.with pepper and fits chiowet ia 
- the;afparagus and thicken with yolks of eggs. 

‘Endive done this way is good ;.the Spaniards _ ada fugar, but 
that {poils them. Green peas done as above are very good s 
only add a lettuce, cut. nels and two or three (Onipnys ine 
SAVE x out) the CZeS, aa , 


To flee Pochiion 
pets them sd dens fcrape’'them ‘from . the duft, cut) I bade 


x 


eee a 


intorflices, put them into a fauce-pan with cream enough > fer — 


fauce; a piece of butter rolledsin flour} alittle falt, and fhake 


‘the fauce-pan often; when:the cream boils, pour: them: /into’a. | 


plate: for a corner-dih, or a fide-difh at eyes big 


‘eos ais mt Rarfuife a | 
jl them tender, {crape them clean, thee Cicheest all the 
foft into a fauce-pan, put as: much milk or cream as will flew’ 


ite gy oe 


them; keep them ftirring, and when | quite, thick, ftir i in a atl 


Piece of butter, and fend them to table. 


gt Ra Ge 


Sorrel with Rot. ia 


roy your try muft be quite. boiled and well Prained, A 
then poach three eggs foft, and three hard, butter your forrel 


well; fry fome three- corneted ‘toatts brown,’ lay the forrel in 


the dith, Jay the foft eggs on it, and the hard between ; ftick the. | 


Moat in and about it. Garnifh with quartered orange. © 


aie and Eggs. 


“Bor your broccoli. tender, faving .a large | bunch fer the 
. middle,-andrfix or eight little thick. fprigs.to tick round: g take 


‘a toaft half an’ inch thick, toaft it brown, as big as you would — 


have it for:your difh ‘or, butter-plate ; butter fome eggs thus: 


‘take fix eggs (mare -or Jefs. as yow have occafion), beat them 
well, put them into a.fauce-pan with a good piece of butter, a 
litde fale, keep beating them with a fpoon cil they are thick 

3 enough, 


4. 
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enough, then pour them.on the toaft ;' fet the higheft bunch of 


- broccoli'in the middle, and the other little pieces round about ; 


‘and garnith the difh with little fprigs ‘of’ broccoli : this is a pretey 
‘fide-dith or ‘corner-plate. | wick 


aa opal eel ar nag | 
POA ST a BtOF f Biead as big as you want, butter it and lay 
it on your difh ; butter fome eggs as above, and lay over its 
in the meantime. boil fome grafs tender, cut it {mall and lay it 
over the eggs. This makes a pretty fide-dith for a fecond 
Semis ora corner-plate. hs 


AG 1A pretty Di/b of Eggs. 

| Bott fix eggs hard, peel them, and cut them into thin flices, 
put a quarter of a pound of butter into the ftew-pan, then put 
‘in your eggs and fry them quick: half a quarter of an hour 
‘will do them. You muft be very careful not to break them; 
throw over them pepper, falt, and nutmeg, lay them in your | 
difh before the fire, pour out’ all the*fat, fhake in a little four, 
rand have ready two fhalots cut {mall; throw them into the’pan, 
pour in a quarter of a pint of white wine, a little juice of 
«Jemon, and a little pieceof butter rolled in four 5. ftir all toge- 

«ther till it isthick; if you have not fauce enough, put ina litele 
‘more wine, toaft fome thin flices of bread. cut three-corner 
ways, and lay round your dilh, pour the fauce all over, and 
fend it to table hot. You my put {weet oil on gabe csi: if it 
be o oakgnanh 10 


Belt ala Tripe. 


eb oct your cops hard, take off the thells, and cut them long- 
ways in four quarters, put a little butter into a ftew-pan, let it 
melt, fhake ina little flour, ftir it with a fpoon, then put in 
your eggs, throw a little grated nutmeg all over, a little fale, 
a good deal of fhred parfley ; fhake your pan round, pour in 
alittle cream, tofs the pan round carefully, fo that you do not 
break the eggs ; when your fauce is thick and fine, take up 
your eggs, pope the. fauce all over them; and garnifh with 
sisal 
4A Fricaffee of Bies. 
Bort eight eggs hard, take off the fhells, cat them into. 
quarters, have ready half a pint of cream, and aquarter of a 
“pound of frefh butter; ftir it together over the fire till it is” 


“ cthick and fmooth, lay the eggs in the difh and pour the fauce 


allover. Garnifh with the hard yolks of three sees cut in 
fake and lay rie the edge of the aera 


A Riser 


i 
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| | A Ragoo iF Begs, 

Bor twelve'eggs hard, take off the thells, and with a little 
knife very carefully cut the white acrofs longways, fo that the 
white may ‘bein two halves, and the yolks whole; be careful 
neither to break the whites nor yolks, take a quarter of a pint of 
pickled mufhrooms chopped very fine, half an ounce of truffles 
and morels boiled in three or four fpoonfuls of water, fave 
the water, and chop the truffles and morels very {mall,, boil a 
little parfley, chop it fine, mix them together with the truffle= 
water you faved, grate a little nutmeg in, a little beaten mace, 
put it into a fauce-pan. with three fpoonfuls of water, a gill of 
red wine, one f{poonful of catchup, a piece of butter as big as 
aJarge walnut, rolled-in flour, ftir all together and let it, boil ; 
in the meantime get ready your eggs, lay the yolks and whites 
in order in your difh, the hollow parts of the whites uppermoft, 
that’ they may) be filled ; take fome crumbs of bread and-fry 
them brown and.crifp, as you do for larks, with which fill up 
the whites of the eggs as high as they will lie, then pour in 
your fauce all over, and garnith with fried crumbs of bread, 
This. isa nary genteel pretty difh, if it be well done. 


y" | | eed ie abroil Bgewitty <9 Bet | 
1S Cur a toaft round a quartern loaf, brown it, lay it on your | 
dith, butter it; and very carefully break fix or eight eggs on the _ 
toa, and take a red-hot fhovel and hold over.them; when 
they are done, fqueeze a Seville orange over them, i a little 
nutmeg over it, and ferve it up for a:fide-plate. Or you may 
poach your eggs, and lay them on a toaft: or toaft your bread 
crifp, and pour a little boiling water over it ; feafon with a little 
ie and then ay your poached eggs onl its | | 


. To drefs Eggs chink Book, . 
Take a-penny-loaf, foak it in a quart of hot milk two 
sors or till the bread is foft, then ftrain it through a coarfe 
_ fieve, put to it two fpoonfuls of orange-flower water, or rofe- — 
water; f{weeten it, . grate in a litde nutmeg’, take a little difh, 
butter the bottom of it, break in as many eggs as will cover 
the bottom of the difh, pour in the bread and milk, fet it in a 
tin oven before the fire, and half an hour will bake it; it will 
do on a chafing-dith of coals; cover it clofe before the tO a ae 
Rane 4 it in a flow Ovens Neal 


| | To farce Bees. aS 
Ger two cabbage-lettuces, fcald them, with a ‘a muth- . 


fons parfley, forrel, and chervil 5 then chop them very: vi 
| wit 


~ 
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with the yolks of hard eggs, feafoned with fale and nutmeg ; 
then ftew- them in butter,’ and ‘when they are enough, put ina 
little cream, then pour them: imto.the botiom,of a difh; take 
the whites and chop them very fioc swith parfley, nutmeg,.and 


falt 5; Jey this round, the, brim of the difh, and run ,a.red-hos - 
fire-fhovel over it, to brown it. SSH ded: fabian). ocd ous 


; BI 5 ny 
F r Hon Mii Oe se er ae i enpry BotAwie 
eit he. Sod ligesyaeith Lette. ais bolted ofas 


-  Beartp ‘fome cabbage-lettuce in fair: water, ‘fqueeze them 
well, then flice them and tofs them up in'a fauce-panawith a 
piece of butter; feafon them with pepper, ‘falt,. and auJittle-nute 
meg; fet them ftew half an hour, ‘chop “them: well ‘togethers 
when they are enough, Jay them in your’ dith, fry-fomereges 
nicely’in butter and lay on them. Garnith with Seville oranges: 


wh Ooh Fa try Bers vas round at Balls von ai aster vi 

” Havine a deep frying-pan and three*pints ‘of clarified bats 
ter, heat as hot as for fritters, and ftir. ic with a ftick tillie 
runs round like a whirlpool ; then break an egg into: the mids 
dle, and turn it rouad with your ftick till ie be as:bard asa. 
poached egg; the whirling round of the butter: will: make it 
as round as a ball, then take it up with a flice, and put it in a 
difh before the fire: they will keep hot half an hour and yet be 
feft'; fo you may do’as many as you pleafe. You may ferve thefe 
with what you pleafe; nothing better than flewed fpinage, and 
garnifh with orange. J ined HONKY HAR aCe 

Ta make an Egg as big as Twenty,  Soantanie 

~" Part the yolks. from the whites, ftrain them both feparate ” 
through: a fieve, tie the yolks up in).a bladder in the form,of a. 
ball; boil them hard, then put this ball into another bladder 
and the whites round it; tie it up oval-fafhion, and boil it : 
‘thefe are ufed for grand falads.. Thisyis very pretty for a ra- 
goo ; boil five or fix yolks-togesher and lay in.the middle.ofthe 
ragoo of eggs; and fo you may make them of any, ize you 
pleafe. | bi GHA k 6010 tae arsed 

iy Lo make a grand Difh of Eggs.” e 1978 

. You muft break as many eggs asthe yolks will fill '@ pint 
_ bafon, the whites by themfelves, tie the yolks by themfelves’in - 
a bladder round, boil them hard; then have a wooden’ bowl 
that will hold a quart, made like two butter-dithes, but if the 
fhape of an egg, with a hole through one at the tap. You are 
to obferve when you boil the yolks, to run a packthread 
through, and leave a quarter of a yard hanging out. When the 
yolk is-boiled hard, put it into the, bowl-dith, but be careful 
to hang it fo as‘to be'in the middle; thé fring being drawn. | 

Nifa AUN through 
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thrduph' the hile, theh lap the two bowls togettier,. ae tie 
then tight, and with‘afunnel pour in’ the whites through the 
hole; then Rtop the hole clofe and boib:it hard 5 it -will také am 
hod? s when it is' boiled: enough, carefully open it; and cut. the 
Ring ‘clofe'y ‘in’ the meantime take twenty ‘eggs, beatithem 
well, the yolks by themfelves’ and ithe) whites: “by: therafelvés.s 
divide the whites into two, and: ‘boil ‘them in| bladders the 
| fhape of an ege'; when they ate!boiled: hard, cut one initwe 
orig ways, « and ope croflways, and with 4 fine fharp :knife ctrt 
out fome of ‘the white in the middle 3 lay 'the:great egg in the 

thlddlé, the twou long halves on each fide with the hollow part 
‘uppermbft, ahd the two round flat between 3 \také am ounce-of 
‘truffes anid miorels, cut them very fmall;~boil them ,inchalf.a 
pitt’ of water till ‘they’ are tender; then: take-a pint: of  frefh 
‘mafhrooms cledn’ picked, wafhed,:and chopped fmall, and put 
Sato the truffles and ‘morels 5 Jet then boil, add a little: fadtz.a 
‘Vittle beaten’ nutmeg, a little beaten mace, agill of pickled 
‘Methrooris chopped ‘fine } boil fixteen of the) yolks hard in’a 
Bladder, then ehop: them | ated mix them with thé:other ingre- 
dients ; thicken it with a lump of butter rolled in flour, fhaking 
_ your faudepan round «till bot) and: thick, then fill the round 
with this: tufas them, down.againy and, fill. thejtwo long ones; 
- whatalemains. fave, to pat into , -the fauce- “pany; take, a, pint. of 
creams aquartet of ya pound: ‘of butter, the other four yolks 
- beat finej»aigill of white wine, a gill of pickled. mufhrooms,: a 
-Hittlesbeatén: aise and a-little: nutmeg ;, put.alh into, the fauce~ 
‘pan tothe other: ingredients, and ftir all well together, ofie.way 
otilhig is thick: and, siti pai it over. all, and gain y with 
morgtibd lemon, ©). 
AT hiseis:@ grand. ith. ata fecond pi re ‘Or. you may. mix, cit 
“e with: - wineand butters and it will do for aia ks courle. Af 


wT ial a pretty Dip of Whites ae, Bis iby ce 
alt aie ‘the whites of twelve ‘ege's;: beat: thém up with. foor 
“fpf of rofe-water; a little: grated: lemonepeely avlittienut- 
“frieg, and fweetéen with fugars mix! them, well, boil-them in 
four bladders, tie them in'thé fhapeiof .amegey and boil them - 
hard; they will take -half an) hour; lay: themsin your, dith ; 
when cold, mix half a pint of thick cream, a gill of fack, and 
half the juice of a Seville orange} mix all together, fweeten 
“with fine figar, and pour over the eggs. Serve. Hun, for ane | 
se neni al or hie ya iPlgafear wa ty 


’ mere ‘y 


1 pe i/fese Gnedinhettes, 


Deh ‘Bani twelve eutumbers and flice them ab hielo as a yitmde 
ete "etbil bis — ina» Coarfe'eloth to’ “a and ~_ ye 
aut i wh 
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dry, flour them. and fry them brown in frefh butter-; then, take 
them out with an egg-flice, lay them in a plate before the fire, — 
and have ready one cucumber whole, cut.a long piece out of the 
fide, and fcoop out all the pulp; have ready fried onions peeled 
and fliced, and ‘fried brown with the fliced cucumbers ; fill.the 
whole cucumber: with: the fried: onion, feafon with pepper and . 
falt ; put on the piece you cut out and tie it round with a 
packthread ; fry. it brown, firtt flouring it, then take it.out of 
the pan and keep it hot; keep the pai on the fire, and with 
one hand put in’a little four, while with the other you ftir ,it.: 
‘when it is thick, put initwo or three fpoonfuls of water, and — 
half a pintof white or red wine, two fpoonfuls of catchup, ftir i¢ 
together, put in three blades of mace, four cloves, half a nut- 
meg, alittle pepper and falt, all beat fine together ftir it.into 
the fauce-pan, then throw in your cucumbers, give them. a tofs 
or two, then lay the whole cucumbers in the middle, the.reft 
round, pour the fauce allover, untic the cucumbers before you 
- Jay,it into the difh. Garnith the dith with fried onions, and 
ay it to table hot. This is a. pietiy fide-dithy ata firft courfe. 
To farce Cucumbers. sid 
 Paxe fix large cucumbers, cut a piece off the. top, dit 
{coop out all the pulp; take’a large white cabbage’ boiled ten- 
der, take only the heart, chop it fine, cut a large onion fine, 
fhred fome parfley and’ pickled mufhrooms ‘fmall, two hard eggs 
chopped very fine, feafon it with pepper, falt, and) nutmeg; 
ftuff your cucumbers full, ‘and ‘put on the pieces, ‘tie them with 
a packthread, and ffy them’ in butter of a light brown ; have 
the following fauce ready : take a quarter of a pint of red wine, 
_ @ quarter of a pint of boiling water, a {mall onion chopped fine, 
a little pepper and falt, a piece of butter as big as a walnut, 
rolled in flour; when the cucumbers are enough, lay them in 
your difh, pour the fat out of the pan, and pour in this fauce ; 
“let it boil, and have: teady the yolks of: two eggs beat’ fine, 
mixed with two or three fpoonfuls of the fauce, thea turn 


them into the pan, Jet them boil, keeping it flirting all the 


_ time, untie the ftrings, and pour the fauce over. Serve it up 
- fora fide-difh, ~Garnifh with the tops. e : ‘4 


To Keb Cucumbers. ‘5 
Take fix. large cucumbers, flice them ; stake: fix: Lesee 
onions, peel and cut them in thin flices, fry them both brown, 
then drain them and pour out the fat, put them into the pan 
again, with three fpoonfuls of hot water, a quarter of a pound 
of butter rolled in flour, and a tea-fpoopful of. muftard ; feafon — 
with Ai and bis, and as them flew a quate of “ath r 


/ 


f 
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foftly, Paine, the Last prea When Shey are win difh 


— a | | 
Fried City,’ i : Agent daa ar 


bane, fix or eight heads. of celery,. cut off the green tons, | 
aaa take off the outfide ftalks, wafh them.clean and pare the | 
roots clean; then:'have ready. half a pint: of white wine, the 
yolks of three eggs beat fine, and:a little falt and nutmeg ; mix 
all well together with flour into a batter, dip’ every head into 
the batter and fry them in butter; when’ enough, lay themin — 
your difh, and pour melted butter over them. , 


Celery: with Cream. 


-Wasu and clean fix or eight heads of celery, cut tien about i 
three inches long, boil them tender, pour away all the water, 
and take the yolks of four eggs beat fine, half a pint of cream, 
a little fale and nutmeg, pour it over, keeping the pan fhaking 
all the while: when i it begins to be thick, difh itup. 


Pras Frangeife. 


Take a quart of fhelled peas, cut a large Spanifh onion, or 
two middling ones fmall, and..two cabbage or Silefia lettuces 
cut fmall, put them into a fauce-pan with halfa pint of water, 
feafon them with alittle falt, a little beaten pepper, and a little 
beaten mace and nutmeg; cover them clofe and let them ftew 
a quarter of an hour, then put in a quarter of a pound of frefh 
butter rolled in a little flour, a fpoonful of catchup, a little piece 
of burnt butter as big asa nutmeg ; cover them clofe and let 
it fimmer foftly.an hour, often fhaking the pan. When it is: 

enough, ferve it up for a fide-dith. : 

For an alteration, you may ftew the ingredients as above ; ; 
then take a {mall cabbage-lettuce: and half ‘boil. it; then drain 
it, cut the ftalks flat at the bottom, fo that it will ftand firm in 
the difh, and with aknife very carefully cut, out the “middle, 
leaving the outfide leaves whole; put what you cut out into 
-a fauce-pan, chop it, and put apiece of butter, a little pepper, 
falt, and nutmeg, the yolk of a hard.egg chopped,.a few crumbs 
of bread, mix all together, and when it is hot fill your cab- : 
bage; put fome butter into.a ftew-pan, tie your cabbage and ~ 
i fry it til .you think it is enough ; .then take it up, untie Atk: 
-oand firft pour the ingredients of peas into your difh, fet, the - 
forced cabbage. in the’ middle, and. have ready four artichoke- 
bottoms fried and cut in two, and laid round the dith, | This 

will do for a top-difh. . ,, ee aa a 

bar, | Green 


i 


® 
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(Pay. « 4 


Brite Peas ie ret) 
TAKE a quart of fine green peas, put them into a Rew eai 


_ with.a piece of butter as big as.an eggs, rolled in a little flour, 
_ feafon'them with a little-fale and nutmeg, 4 bit iof fugat as big 


as a nutmes, a little bundle of {weet Herbs, fome' parfley chop- 


a ped fine, a quarterofia pint of boiling water ; cover them clofe, 
- and lec them? ftew ’ very foftly half: an» ‘houry-then pour in a 


qliarter of a pint of good: ‘erouay i eme® ‘it one sary ac ferve it 


Up for a fide-plates 


a “pee ibiad es 
TAKE a white-heart cabbage, as big as the bottom of a 
‘plate, let.it boil five minutes in, water, then drdin it, cut the 


| ftalk flat to ftand in the dith, then ¢arefully‘open the leaves and 


take out the infide, leaving the outfide eaves whole chop 
what you take out very fine, take the ‘flefh of two or three floun- 


ders or plaice cleat from the bone 5 chop it with the cabbage, 


the yolks and whités of four Hard’ egos, a handful of picked 
parfley, beat all together in a mortar,. “with a quarter of a pound 
of melted butter; mix it up with the yolk of an egg and a few 


iy crumbs of bread, fil} the cabbage: and tid lit: together, putitiinto 


a deep ftew=pan or fauce-pany )put) to, it-hal fsa pint’ of watery a 
quarter of a pound of ‘butter rolled «in a little flour,. the: yolks 
‘of four hard eggs; an onion ftack withfixicloves, whole pepper 


_. ‘and mace tied in a muflin’ ragyychalf :ansounce of truffles).and ° 


tnofels, a {poonful of Jcatchup, a few) pickled: mufhrooms ; co- 
wer it clofe.and Jet it fi@mmer! anibours tif you findsit is not 


_ ‘enough, you mult do it longer: When itiis — ot itin vii 


@ith, antie it, and pour the fauce over ite i ¥ 


Red Cabbage whcet pe he Dutoh Hayy end for a ‘Cold in 
- etl hetbes Breaftes: ae a 
TAKE the cabbaee, cut it final: dndiboil’ it: fot, then drain 
it; and put it in a ftew-pan with @ futheiéne quantity: of gil 
“ang. butter, a little water andvinegar, a atid an onion’ cut fmall ; 
feafon it with pepper and falt, sig ia ‘it fimmer on a flow: fire 
‘till all the liquor is waited. ) 7 | 


he Ie Caul iflowers refed the Span Way. 


Bost them, but not too ‘much 3; then drain rhierid atid! put 


ik emvinto a ftew-pan: to a large canlifidwer put'a quarter of a. 
a "of fweet oil, and two or three: cloves of garlic’; ‘let them 


ry all: bro wn ; het feafon thent with pepper add falt; two or 


; three foie fals of vinegar; cover the. pan very clofey and let 


Petits fimmer over a very flow fire an hour. | ee nie 
Cauliflowers 


% 
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0 Cauh ice ied 


nae two fine cauliflowers, boil them in milk and waters 
then leave one whole, and pull the other to pieces ;. take half a 
pound of butter, with ¢wo fpoonfuls of water, -a little duft of 
flour, and melt the butter in a ftew-pans then put in the whole 
cauliflower cut in two, and the other pulled to pieces, and fry it 
till it is of a very light brown; feafon it with pepper and falt : 
when it is enough, lay the two halves in the middle, ane pour 
the reft all over. | | | 


T8 make en Dania Pudiing. : | 
Take a pint of fine oatmeal, boil it in three pints of new 
milk, #irring it till it is as ‘thick as a hafty-pudding ; take it 
off, ‘and ftir in half a pound of frefh butter, a little beaten 
mace and nutmeg, .and.a gill of fack; then beat up eight eggs, 
half the whites, fir all well together, lay puff-pafte all over the 
difh, pour in the pudding and bake it half an hour: or you — 
may = it with a few currants. 


t 


ae To make a Potatoe Pudding. 

TAKE a quart of potatoes, boil them foft, peel them, and 
mafh them ‘with the back of a fpoon, and rub them ‘through a 
| fieve, to have them fine and {mooth 3 take half a pound of 
_ freth butter melted, half a pound of fine fugar, beat them well _ 
_ together till they are very fmooth, beat fix eggs, whites and ¢ 
all, ftir them in, and a glafs.of fack or brandy; «you may add _ 
half a pound of currants, ‘boil it half an hour, melt butter with 
a glafs of white wine, fweeten with: fugarj and pour over it: 
you may bake it inva rhe with eh a all gees the’ dif at a 
the bottom. 


To make a j pbind Potatoe Puddtie. 
Bort two pounds of potatoes, and beat them in a mortar’ 
fine, beat in half a pound of melted butter, boil it half an 
‘hour, pour melted butter over it, with a glats. of white wine, 
or the juice of a Seville orange, and thiow et all over the. 
pudding and difh. | 
To mane a sabia Sort ell Potatoe Pilati 
Take two pounds: of white potatoes, boil them foft, peel 
‘and beat them in a mortar, or {train them through a fieve till 
they are quite fine; thea mix in half a pound of frefh butter: 
melted, then beat up the yolks of éight eggs and three whites, 
Rtir them in, and half a pound of white fugar figely pounded, 
half a pint of fack, ftir it well together, grate in half a large 
see. and ftir tn half a en of cream, rake: a puff. pafte 


4 


and 


. & ‘ 
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and lay all over the difh and round the edges ; peut it in the 
_ pudding, and bake it of a fine light brown. 

For change, put in half a pound of currants; or you may 
ftrew over the top half an ounce of citron and orange. Ree cut 
Pile before yon put it into the oven, 


To make Buttered T cae. 

Beat up the yee of twelve eggs, with half the whites, 
and a quarter of a pint of yeaft, {train them into a difh; feafon 
‘with falt and beaten ginger, then make it into a high patte with 
flour, lay it in a warm cloth for a quarter of an hour; then 

. make it up into little loaves, and bake them or boil them with 
butter, and put in a glafs of white wine ; fweeten well with 

' fugar, lay the loaves in the difh, pour the Re over thems and 
‘throw ere ‘over the dith. . 


To make an Orgs Pudding. 


Take the yolks of fixteen eggs, beat them well with half 
‘a pound of melted butter, grate in the rind of two fine Seville 
oranges, beat in half a pound of fine fugar, two fpoonfuls of 
orange-flower water, ‘two of rofe-water, a gill of fack, half a 
pint of cream, two Naples bifcuits, or the crumb of a halfpenny 
roll. foaked.in the eream,.and mix all well together; make 
a thin, puff-pafte and lay all over the dith and round the rim, 
‘pour in. the ae and bake it: it will take about as long 
baking asa cuftard, pitt 


To make a Second Sort of Oren: Pedding. 

You muft take-fixteen yolks of eggs, beat them fine, mix 
them with balf,a pound. of frefh butter melted, and half pound 
of white fugar, half a pint of cream, alittle: ‘bates asi and a 
little nutmeg ; cut the peel of a fine large Seville orange fo thin 
as none of the white appears, beat it fine in a mortar.till it is — 
like.a pafte, and by degrees mix in the above: ingredients all 
together; then lay a puff- pafte all over the dith, peur in the 
: ingredients and bake it. t 


Oy mab x phied Orit Pudding. 


TAKE two large Seville oranges and grate off the rind | 
~as far.as they are yellow; then put your oranges.in fair water, 
‘and let them boil till they are tender ; fhift the water. three 
“or four times to take out the bitternefs ;_ when. they. are tender, 
_ Sut them open and take away the feeds and Hie and beat 

the other partiin a mortar, with half a pound of fugar, .till it is. 
‘a pafte; then put to it the yolks of fix eggs, th : _or four, 
_fpoonfuls of thick SGA» half'a Naples mea _grated 5 mix — 
, a Sah  thefe 
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thefe together, and melt-a pound of frefh butter very thick, and - 
_ ftir it well in; when it is cold, puta little thin puff-pafte about 
the bottom and rim of your difh; pour in the ingredients, and 


4 


bake it about three quarters of an hour. 


To, make a fourth Orange Pudding. 
Take the outfide rind of three Seville oranges, boil them 
in feveral waters till they are tender, then pound themin a . 
mortar, with three quarters of a pound of fugars then blanch 
half a pound of {weet almonds, beat them very fine with: rofes . 
water to keep them from oiling, then beat fixteen eggs, but 
fix whites, a pound of frefh butter, and beat all thefe together 
till it is light and hollow ; then lay a thin puff-pafte all over a _ 
- difh, and put in the ingredients. Bake it with your tarts. , 


. To make a Lemon Pudding. | 
Take thrée lemons, and cut the rind off very thin, boil | 
them in three feparate waters till very tender, then pound them 
very fine in a mortar; have ready a quarter of a pound of 
Naples bifcuir, boiled up in a quart of milk or cream, mix 
- them and the lemon rind with it; beat up twelve yolks and fix 
whites of eggs very fine, me)t a quarter of a pound of frefh but- 
ter, half a pound of fine fugar, a little orange-flower water ; 
mix all well together, put it over the ftove, and keep it ftirring 
till it is thick, fqueeze the juice of half a Jemon in; put puff- — 
pafte round the rim of your difh, put the pudding ftuff in, cut’ | 
fome candied fweetmeats and put over: bake it three quarters. __ 
of an hour, and fend it up hot. 3 A iogies 


Another Way to make a Lemon Pudding. 
» Tae three lemons and grate the rinds off, beat up twelve 
yolks and fix whites of eggs, put in half a pint of cream, half a — 
pound of fine fugar, a little orange-flower water, a quarter of | 
a pound of butter melted ; mix all well together, fqueeze in the 
juice of two lemons, put it over the ftove, and keep ftirring it 
til it is thick; put a puff-pafte round the rim of the difh, put 
in-your pudding ftuff with fome candied {weesmeats cut fmall 
ever it,. and bake it three quarters of an hours | ky . 


cet) oa Lebekhe an Almond Puddings ° n 
> Buanctihalf’a pound of fweet almonds, and four bitter 
ones, in warm water, take them and pound them in a marble 
mortar, with two fpoonfuls of orange-flower water, and two of 
rofe- water, gill of fack; mix in four grated Naples bifcuits, 
three quarters of a pound of melted butter 3 beat eight eggs ~ 
and mix them ‘witha quart of cream boiled, grate in half a nut- 

eae Past ia 8 meg 


P| 
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_ meg. shai a quarter of a pound.of fogar; mix all well together, 
make a thin puff. pafte, dnd lay all over the nit ae inne in the 
in ti and bake it. 


To boil an Paid Pathan 3 ) ¥ a ae 


| Beat a pound ‘of fweet almonds as fmall as pofible, with 
| three froonfuls of rofe-water, and a gill of fack or white wine, ’ 
_ and mix in half a pound of frefh butter melted, with five yolks 
of eggs and'two whites, a quart of cream, a quarter of a pound © 
. of fugar, balf a nutmeg g' rated, one’ fpoonful of flour, and three 
fpoonfuls of crumbs of white bread ; mix all well together, at 

: boil i ins it will oe danit an hour boiling. | 


To make a ‘Stes Pudding.’ dea i Ate 

Ler balfa pound of fago be wathed. well-in three or ‘say hot 
waters, then put to it a quart of new milk, and let. it boil, to- 
gether till it is thick y ftir it carefully (for it is apt to burn), put 
in a ftick of cinnarnon when you fet it on the fre; when it is 
boiled take it our; before you pour it out, ftir in half a pound 
of fieth butter, then pour it into a pan, and beat up.nine eggs, 
with five of the whites, and four {poonfuls of fack ; ftir all to- 
gether, and {weeten to your tafte ; put in a quarter of a pound 
of currants clean wafhed and rubbed, and jut plumped i in two 
fpoonfuls of fack and two of rofe- -water 5 mix all well to gether, 
ftir it well over a flow fire till itis thick, Tay” a ahh pati fe over 
gt difh ; pour in the ingredients, and bake i it, 63 


Taigmale:e Mille Pridtiing. 


EOS, muft est half a pdund of millet feed, and after it is 
- wathed andpicked clean, put to. it half a, pound of fugar; a 

- whole nutmeg grated, and three quarts -of. milk; »when. you 

have mixed all well together, break. in: half a pound. of fred 
bates and butter Yu dith ; i: pour Ie in, and bake ie 

; i ‘ "eh yn a Cane Rete. Se) esiets i ety ¢ 
Nou muft take a taw carrot, ferape: it very clednyand: erate 

pe take half a pound of the grated cartot, and ‘a pound? of — 

grated bread, beat up eight | eggs, leave out half the whites, and. 


_mix the eggs with half ‘a pint of creamy then ftir in the bread 


and ¢arrot} half ‘a pound of. freth butter melted, half>a pint of 


fack, and three fpoonfuls of orange-flower water,,.a nutmeg 
prated ; fweeten to your palate ; mix’ all well together, aodif 
it is not thinenovgh, ftir in a little new milk or cream, letit 
_ be-of a moderate thicknela,. lay a. puff. pafte all over the difh, 
and. ‘uh in the: i iui 5 bake it; it will take an bour’s 
et SM 8% : ea ee ee pen 3 
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baking: or you may boil it; but thea you muft melt pte | 
and put in id hex wine and fugar. 


be © 4 fecond Carrot Pudding. 3 

Ger two penny loaves, pare off the craft, foak them in a 
quart of boiling milk, Jer it ftand till it is poli, then grate in 
two or three large carrots, then put in eight eggs well beat, and 
three quarters of a pound of frefh butter melted, grate ina little 
nutmeg, and fweeten to your tafte ; cover your dith with puff- 
pafte, pour in the ingredients, and bake it an hour. 


if iy 


To make a Cowflip Pudding. — 

Havinc got the flowers of a peck of cowflips, cut them and 
pound them imall, with half a pound of Naples bifcuits grated, 
and three pints of creain; boil them a little, then take them 
off the fire, and beat up fixteen eggs with a little cream and 
rofe-water ; fweeten, to your palate; mix it all well together, 
butter a difh and pour it in; bake it, and when it is enough, 
_ throw fine fugar over and ferve it up: or you may make half 
the quantity. 

N. B. Néw Bie will do in all thot puddings, when hes 
have no cream. . 

To make a Quincey Dette, or + White Pear Plum Pudding 

SCALD your quinces very tender, pare them very thin, ferape 
off the foft, mix it with fugar very {weet, put in a little ginger 
and a little cinnamon; to a pint of ¢ream you mouft put three - 
_or four yolks of eggs, and ftir it into your quinces aye they A are 
of a good thickne({s: jt muft be pretty thick, 

So you may do apricots ‘or whiterpeat, plums. Butter your ‘ 
auth, pour it in and cone it. Kl 


To wale a Pearl Barley Padding. ) 

_ Gera pound of pearl-barley, wath it clean, put to.it three - 

quarts of new milk, and half a pound of double-refined fugar, 

a nutmeg grated ; then put it into a deep pan. and bake it with _ 

brown bread: take it out of the oven, beat up fix eggs, mix all 

well together, butter a dith, ‘pour it in, bake ic again an nowt, 
“and it will be: excellent. — 


To make a French Boiler. Pudding. | 
Put to a quart of cream fix eggs well beaten, half a At 
_ whites, {weeten to your palate, a little orange-flo wer Water, 
or rofe-water, and a pound of melted butter; then put in BR 
handfuls of French barley that has been boiled tender in milk, 
aS butter a difh and put it in: : it will take as long: waking a as a 
: penilonaaliye | 
R 3 
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To make an » Apple Pudding. ° 


_ Taxe twelve large pippins, pare them, and take out the, 
cores, put them into a fauce-pan with four or five fpoonfuls of 
‘water, boil them till they are foft and thick; then beat them 
well, ftir in a pound of loaf-fugar, the juice of three lemons, — 
the peel of two lemons cut thin and beat fine ina mortar, the 
yolks of eight eggs” beat ; mix all well together, bake it ina 
flack oven ; when it is near done, throw over a little fine fugar. 
You may bake it in a puff- patte, as you: do ia other puddings, 


To make’ an Apple Pudding. ; 

‘Make a good puff-pafte, roll it out half an inch thick, 
pare your apples, and core them, enough. to fill the cruft, and 
clofe it up, tie it in a cloth and boil it; if a {mall pudding, 
two hours; if a large one, three or four hours ; when it Js 


enough, turn it into your difh, cut a piece of the cruft.out of - 


the top, butter and fugar it to your. palates lay on the cruft 
again, and fend it to tablehot. A pear pudding make the fame 


Way. And thus you may make a damfon pudding, or any fort * 


of plums, apricots, cherries, or mulberries; and are very fine. 


A baked Apple Piiiding. — Excellent, 


TAKE eight large apples, pare and core them, put them into 
a fayce-pan With jut water enough to cover them till foft, thea 
pour it away and beat them very fine, ftir in while hot a quarter 
of a pound of butter, loaf-fugar to your tafte, a quarter of a 
pound of bifcuits finely grated, half a nutmeg, three large {poon- 


~ fuls of brandy, two of rofe- water, the peel pry lemon grated ; 


ey 
2 


when cold, put in a quarter of a pint of cream, the yolks of fix 
eggs well beat ; put pafte at the bottom of the secon 


To make an jistian Pudding. 


TAKE a pint of cream, and flice in fome French rolls, as” 
much as you think will make it thick enough, best ten eggs 


fine, grate a nutmeg, butter the bottom of the dith, flice twelve - 


Pippins into it, throw fome orange-peel and fugar over, and _ 
half a pint of red- wine, then pour your cream, bread, and eggs 
over it; firft lay a puff-pafte at the bottom of the gifs and he 


rhe edge and bake it half an hour, 


To abe a Rice Padding } 

‘Taxkpa quarter of a pound of rice, put it into a fauce-pan, 
with a quart of new milk, a ftick of cinnamon, ftir it often to 
keep it from, fticking to the fauce-pan; ‘when it has boiled 
thick, pour it into a pan, {tir in a quaiter of a pound of freth 

: ‘3 | - butter,” 
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butter, and fugar to your palate ; grate in half a nutmeg, add 
three or four fpoonfuls ‘of rofe-water, and ftir. it all well to- 
gether ; when it is cold, beat up eight eggs, with half the whites, 
beat it all well tozether: butter a difh, pour it in and bake it. , 
You may lay a puff-pafte firft all over the difh. For change, 
put in a few alg oe and asriscar if you wha gnde it. ; 


A Second Rice Pudding. 


Gert half a pound of rice, put to it three quarts of milk, ftir” 
in half a pound of fugar, grate a {mall nutmeg in, and break i in 
half a pound of frefh butter ; butter a difh and pour it in and 
bake it; you may add a quarter of a pound of currants, for 
- change. If you boil the rice and milk, and then ftir in the — 
fugar, you may bake it before the fire, or in atin oven, You 
may add eggs, but it will be good without. 


A third Rice Pudding. 

Take fix ounces of the flour of rice, put it into a quest of 
milk and let it boil till it is pretty thick, ftirring it all the 
while; then pour it into a pan, fir in half a pound of freth _ 
butter and a quarter of a pound of fugar; when it is cold, — 
grate in a nutmeg, beat fix eggs with a fpoonful or two of fack, 
beat and ftir all well together, lay a thin puff- pafte on the bot- ’ 
- tom of your difh, pour it in and bake it. 


A Carolina Rice Beara 
nee half a pound of rice, wath it clean, put it into a 
fauce-pan with a quart of milk, keep ftirring it till it is very. 
thick ; take great care it does not burn; then turn it into a 
pan and grate fome nutmeg into it, and two tea- fpoonfuls of 


; i i rs 


beaten cinnamon, a little lemon-peel fhred fine, fix apples MBI 


pared and chopped fmall; mix all together with the yolks of 


three eggs, and {weeten to your palate ; “then tie it up clofe i ine: 


cloth, put it into boiling water, and «be fure to keep it boiling — 
all the time ; an hour and a quarter wil! boil it; melt butter and» 
pour over it, and throw fome fine fugar all over it: a little — 

wine in the fauce will be a great addition to it. | 


To boil a Cuftard Punidinas | 
TAKE a pint of cream, out of which take two or “then , 
fpoonfuls and mix with a fpoonful of fine flour, fet the reft to, 
boil; when it is boiled, take it off, and ftir in the cold cream, — 
and: flour very well; when it is cool, beat up five yolks and 
two whites of eggs, and ftir in a little falt and fome nutmeg, | 
and two or three fpoonfuls of fack ; fweeten to your palate; 


butter a rahe aa bowl, and pour it in, tie a-cloth over it; and” 
; Rae ee bell 


A 
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~ boil it half an hour; when it is enough, untie the cloth, turn 
‘the pudding, 0 out into your difh, and ‘pour melted butter over it. 


- “To make a Flour Pudding. Rei a 
Take a quart of milk, beat up eight eggs, but four. of the: 


whites, mix them with a quarter of a pint of milk, and ftirinto. 


that four large fpoonfuls of flour, beat it well together, boil fix 
bitter almonds in two fpoonfuls of water, pour the water into 
the eggs, blanch the almonds and beat them fine in a mortar; - 
then mix them in with half a large nutmeg and a tea-f{poonful 
of falt; then mix in the reft of the milk, four your cloth well, 


-and boil ‘it an hour; pour. melted. butter over it, and fugar (if Oy, 
you like ity thrown all over. Observe always in boiling pud- pes 


eines, that the water boils before you put them into the pot; 


_and bave ready, when they are boiled, a pan of clean. cold 
water, juft give your pudding one dip in, then untie the cloth, 
one) it will turn out without fticking ic the cloth. | 


ee To make a Batter Pidlings 
“Pave a quart of milk, beat up fix eggs, half the whites; 
mix as above, fix fpoonfuls: "f flour, a tea-fpoonful of falt, and 
one of beaten ginger ; then mix all together, boil it an hour 


“and a quarter, and pour melted butter over its. you may put in 


eight eges (if you have a) for ee gl agk and ia aaa 
of prunes or currants, ‘ 


oe mate a Batter Pudding without Eggs. 
‘Take’ a quart of milk, mix fix fpoonfuls of flour with a 


> Hittle of the milk firft, a tea-fpoonful of falt, two tea-fpoonfuls 


of beaten ginger, and two of the tinGure of faffron ; then mix _ 


all together, and boil it an hour. “You may add fruit as you 
bets Bropets: ‘ : 


Fo wide a grateful Puddings, 7 
Take: a Lai of fine flour, and a pound of white bread 


» grated, take eight eggs, but half the whites, beat them up, and 
_mix with them a pint of new milk, then ftir in the bread and 


flour, a pound of . raifins ftoned, a pound: of currants, half a 
pound of fugar, a little beaten ginger; mix all well together, 
and either bake or boil it: It will take three quarters of. an | 
hour baking: put cream in inftead of milk, if you have it 5 it 


will. be an addition tothe pudding. 


~ 


iS To wield a Bread. Patiacns | | 
Gun of all the croft of a penny white loaf, and fice it thin, 


into 4 quart of milk, fet it over a chafing-dith of coals till the 
. oe has Una up all the milk, then put i in a piece of fweet 
are butter, 
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butter, ftir it round, let it ftand till cool; or. you may boil your 

milk and pour aver your bread, and cover it up clofe, does full 

- as well; then ke the yolks of fix eggs; the whites of three, 

and beat them up with a little rofe-water and nutmeg, a little 

 falt and fugar, if you choofe it; mix all well together, and 
boil it one hour, 


| To make a fine Bread Pudding. 
Taker all the crumb of a ftale penny-loaf, cut it thin) 


quart of cream, fét it over a flow fire till it is fcalding hot, then» 
let it ftand till it is cold, beat up the bread and cream well tos 


; gether, grate in fome nutmeg, take twelve bitter almonds, boil 
them in two fpoonfuls of water, pour the water to the cream 
and ftir it in with a little falt, fweeten it to your palate, blanch 
the almonds and beat them in a mortar with two fpoonfuls of 
rofe or oramge-flower water till they are a fine pafte; then mix 
_ them by degrees with the cream till they are well mixed in the — 


creath, then take the yolks of eight eggs, the whites of four, va 


beat theni well and mix them with your cream, then mix all 
well together: a wooden dith is beft to boil it in; but if you 

boil itn acloth, be fure to dip it in the hot-water, and flour 
it well, tie it loot and boil it an hour; be fure the water boils 
when you put it in, and keeps boiling all the time ; when it is: 
enough, turn it into your difh; melt butter and put in two or 
three fpoonfuls of white wine or fack, give it a,boil and pour 
jt over your pudding ; then ftrew-a good deal of fine fugar all 
over the pudding and difhi, and fend it to table hot. New'milk » 
will do when you cannot get cream. ee may, for changes 
put in a few currants, 


ee 


Ta make au ordinary ead Pudding. 


TaKe two halfpenny rolls, flice them thin, cruft and a 


ah 


pour over them a pint of new milk boiling hot, cover them aa 


clofe, let it ftand fome hours to foak; then beat it well witha’ 
little melted butter, and beat up the yolks and whites of two 
eggs, beat all together well with a little falt; boil it half an 
hour; when it is done, turn it into your difh, pour melted 
butter and fugar over it. Some love a little vinegar in the 


butter. If your rolls are ftale and grated, they will do better; . 


add a little ginger. You may bake it with a few currants. - 


To woke a baked Bread Pagindne 


Take the crumb of a penny-loaf, as much flour, the, a “3 
- of four eggs, and two whites, a tea- {poonful of ginger, half a 


pound of raifins ftoned, half a pound of currants clean wathed — 
and picked, a little falt s ; mix firft the bread and flour, ginger, 
od and mae to your palate, then the eggs, and as much | 

milk 


7 
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milk as will make it ‘like'a good batter, | otis the fruit, butter 
| the dith, pour it te and bake j a | 


erat eweret ag" mate a Boiled Leap 

‘Takea ‘penny-loaf, pour over it half a pint of milk boiling 
hot, cover it clofe, let it fland till it has foaked up the milk, 
then tie it up ima cloth and boil it Half an hour; when it 
is done, Jay it in your dith, pour melted butter over it, and 
throw. fugar all over; a {poonful of wine or rofe-water does as 

‘well in the butter, or juice of Seville orange. A French man- 
- chet does beft ; but there are little loaves made on purpofe for 
the ufe. A French roll or oat-cake does very well boiled sejin 


Ha To make a Chefaut Bupltine, 

Pura dozen and a half of chefnuts into a fkillet or farbae 
pan of water, boil them a quarter of an hour, then blanch and 
peel them, and beat them in a marble mortar, with a little 
orange-flower or rofe-water and fack, till they are a fine thin | 
pafte ; then beat up twelve eggs with half the whites, and mix 
them well, grate half a nutmeg, a little falt, mix them with 
three pints of cream and half a pound of melted butter ; ; fweeten 
to your palate, and mix all together ; 3 put it over the fire, and 
keep flirring it till it is thick ; lay a puff-pafte all over the difh,. 
pour in the mixture, and bake it; when you cannot get cream, 
take three pints of milk, beat up the yolks of four eggs and. 
ftir into the milk, fet it over the fire, ftirring it.all the time till 
it is fealding hot, then mix itin the roomof the cream. . 


| To make a fine plain baked Pudding. z 
You muft take. a quart of milk and put three bay-leaves 
- §nto it; when it has boiled a little with fine flour, make it into 
_ahafty-pudding, with a little falt, pretty thick ; take it off the, 

fire, and ftir in half a pound of butter, a quarter of a pound of: ~ 
fugar, beat up twelve eggs, and half the whites, ftir all well 
together, lay a puff-patte all over the difh, and pours in your: 

fluff: half an hour will bake it. 


To make pretty little Chiefi-Coved Puddings. . 
You muft take a gallon of milk and turn it with rennet, 

then drain all the curd from the whey, put the curd intoa mor- ~ 
tar. and beat it with half a pound of frefh butter till the butter 
and curd is well mixed; then beat fix egos, half the whites, . 
, and ftrain them to the curd, two Naples bifcuits, or half a 
penny roll grated; mix all thefe together, and fweeten to your, 
palate; butter your patty-pans, and fijl them: with the ingre- 


fata! of bake them, but do not let your oven be too hot; when. 
they 


«' 
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they are done, turn them out into a difh, cut citron and cans 
died orange-peel into little narrow bits, iabbuit an inch’ long, 
and blanched almonds cut in ‘long flips, flick them here and 
there on the tops of the puddings, jut as you fancy; pour 
melted butter with a little fack in it into the difh, and throw fine 
nae all over the guna, and difh, They make a pretty fide~ 
dif 
To make an Apricot Pudding, 


Copvre fix large ‘apricots very tender, break them very 
fmall, fweeten them to your tafte; when they are cold, add fix — 
eggs, only two whites, well beat ; mix them all well together 


with a pint of good cream, lay a puff- pafte all over your difh, 


and pour in your ingredients : bake it half an hour, do not let 
the oven be too hot ; when it is enough, throw a little fine fugar 


all over it, and fend it to table hot. 


To make an Ipfwich Almond Pudding. 


STEEP fomewhat above three-ounces of the crumb of white _ 
bread fliced in a pint and a half of cream, or grate the bread 3 _ 


then beat half a pint of blanched almonds very fine till they 
are like a pafte, with a little orange- -flower water, beat up the 


yolks of eight eggs, and the whites of four: mix all well toge= 
ther, put in a quarter of a pound of white fugar, and ftirina © 


little melted butter, about a quarter of pound ; ‘put it over the 
fire, and keep ftirring it till-it is thick 3 lay a ‘theet of puff- pafte 


at the bottom of your difh, and pour in the ek uae half 


an hour will bake it. 


Tranfparent Pudding. 
Take eight eggs and beat them well; put them in a pan 
wich half a pound of frefh butter, half a pound of fine powdered, 
fugar, and half a nutmeg grated ; fet it on the fire, and keep 


flirring it till it is of the: thickne(s of buttered eggs, then put it~ 
away to cool; put athin puff-pafte round the edge of your 
dith ; pour in the ingredients, bake it half an hour ina mo~ 


derate A and fend it up hot, 


Puddings for little Dips: 
You muft take a pint of cream and boil it, and flit a half- 


! penny loaf and pour the cream ‘hot over it, and cover it clofe - 


till itis cold; then beat it fine and grate in half a large nut- 
mez, a quarter of a pound of fugar, the yolks of four eggs, but 
she mp liltess well beat, beat it all ‘well together: with the half of 


this fill four little wooden dithes ; colour: one yellow with: 


faffron, one red with cochineal, green with the juice of {pi- 


‘4 
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page, and blue with the fyrup of violets; the reft mix with a 


ire. aren 3 an 
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an outice of {weet almonds blanched and beat. fine, and fill a — 
dith > your difhes muft be {nrall, and tie your covers over very. 
elofe with packthread; when your pot boils. put them in; an 
hour will boil them; when enough turn them out. in a difh, 
the white one in the middle and the four coloured ones round ; 


‘when they are enough, mele fome. frefh butter with a glafs of 
fack and pour over, and throw fugar-over the cifh, The 


white pudding difh muft be. of a largér-fize than the reft ; 
and be fure to butter your difhes well before you ue them 


By and do not fill them too full. 


To make a Sivee etmeat Pudding. phot 
Pura thin puff-pafte all over your dith ; then have can- 


died orange, Jemon-peci, and citron, of each an ounce, flice 


them thin, and lay them all over the bottom of your difhi; then 


beat eight yolks of eggs and two whites, near halfa pound of 


fugar, and half a pound of melted butter; beat all well toge- 
‘ther ; when the oven is ready, pour it on your fweermeats : 
an hour or lefs will bake it; the oven muft not be too 0 hot. 


To make a fine plain Pudding. 
“Ger a quart of milk, put into it fix laurel-leaves, boil it, 


‘then take out your leaves, and. ftir in as much flour as will. 
make it a hafty pudding pretty thick, take it off, and then ftir | 


in halfa poand of butter, then a quarter of a pound of fugar,” 
x fmall nutmeg grated, and twelve yolks and fix whites of eggs 
well beaten ; mix all well together, butter a difh and put in 
your ftuff: a little more than half an hour will bake it. 


Zo make a Ratifa Puadine, 
Ger a quart of cream, boil it with four or five Papas 


4 leaves, then take them out, -and break in half a pound of Na- 
ples bifcuits, half a pound of butter, fome fack, nutmeg, and 


alittle fale; take it off the fire, cover it up; when it is almoft 


gold, put we ounces of blanched almonds beat fine, andthe 


yolks of five eges ; mix all well together, and bake it ina mo- 


_ derate oven half an. a ond a sCtape fugar on it as it goes into 


“ the oven. ‘ 


To fy a Br ead pee Butter Pudding. ' 
“Ger a penny-loaf and cut it into thin flices of bread and 
‘butter as you do fur tea; butter your difh as you cut them, lay 
flices all over the difh, then ftrew a few currants clean wafhed 


. and picked, then a row of bread and butter, then afew currants, 
and fo on till all your | bread and butter isin; then take a pint 
of milk, beat up four eggs, a little falt, half a nutmeg grated ; 


mix all together with fugar to gon talte j 3 pour this over the 
i it hs bread, 
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Wread,,. and bake it half an hour: a poft: pafte: under os belt, 
You may put. in two fpeontuls of rofe-water,)) 3 


To fore a boiled RiresPudbbre, 

HAVING got a quarter of a pound of the flour of rice, put 
it over the fire with a pint of milk, and keep it flirring con- 
ftantly that it may not’ clod nor “burn 3 3 when itis of a good 
thicknefs take it off, and pour it into an earthen pan; ftir if 
half a pound of butter very {mooth, and balf a pint of cream of 


new milk, fweeten to your dakite; grate in half a eutmeg and — 


the Siswartl rind of alemon ; beat up the yolks of fix eggs 
and two whites, beat all well together, boil it either in {mall 


china bafons or wooden bowls: when boiled turn them into 


a difh, pour melted butter over them, with a linle fack, and 
throw fugar all over. % é 


oo 
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To inate a cheap Rice Pudting: if 
Ger a quarter of a pound of rice, and half a pound bE ais 


fins ftoned, and tie them in a cloth; give the rice a great deal” 


_ of room to fwell; boil it two Bele 3 when it is enough,, turn 


it into your dith, and pour melted butter and fagar over ity | 


with a little ae | . ine wity stag: 
x Lo bodes reap he Ries Paddy.” uh 
Get 4 quarter of a pound of rice, tie it in-a cloth, but give 
room ‘for {welling ; boil itan hour, then take it up, untie ity and» 
with a {poon ftirin a quarter of a pound of butter, grate fore 
nutmeg, and {weeten to -your tafle ; then’ tie it up. clofe, and 
boil it another hour; then take it up, turn it into yout difh 
a8 Peron melted batter over its: ae 


> <9 A bg 


To abe a ‘tbeap bakes Rich pian o Sue ca si ia 


You mutt takeva quarter of a pound of rice, boil it ina — 


quart of new milk, ftir it that it does not burn; when it be- 
- ginsto be thick, take it off, let it ftand till itis a little cool, then 

‘fliria well a quarter ‘of a pound of. butter, .and fugar to your 
palates, grate a foal mts butter, ep, dit, sea) it Fin cue 


bake it. | +d) Go5uk, 


To side a Larower Cake or Puttar. 


Take half a pound of almonds blanched and beat fine sity. 
a little rofe- water, half a pound of fine fugar pounded and fift- 
ed, fifteen eggs, cet out half the whites, and the'rind of a 
| lemon’ grated very fine; put a few almonds in the mortar ata 
time, and put in by degrees about a tea cupful of ‘rofe-water ; 
keep throwing in the fugar; when you have done the almonds 
¢ 
and fugar together a little at a time till they a are all ufed up, 
é ; , ee 


ra | 


se 
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then put it into. your pan with ‘the eggs s beat them very: well 


| together : : aah an hour will bake it; it muft bea light brown 


To makea Yam Pudding. 


‘Taxe a middling white yam and either boil or reat! its 
then pare off the {kin and pound it very fine, with three quarters 


of a pound of butter, half a pound of fugar, ‘a little mace, cin- 


namon,-and twelve eggs, leaving out half the whites, beat 
them with a little rofe-water: you may put in a little citron 
cut fmall (if you like it), and bake it nicely. | 


‘A Vermicelli Pudding, 

Bor four ounces of vermicelli in a pint of new milk till it 
is iifot; with a ftick or two of cinnamon, then put in balf.a pint 
of thick cream, a quarter of a pound of butter, a quarter of a 
pound of fugar, and the yolks of four beaten eggs : bake it in 
an -earthen difh without a pafte. 


Arid Sago Pudding. Phy Canoe 


| "TAKE two otinces of fago, boil it in water with aftick of 


cinnamon till it be quite foft and thick, let it ftand till quite 
cold; in the meantime grate the crumb of a halfpenny-loaf, and 
pour over it a large glafs of red wine, chop four ounces of mar- 
row, and half a pound of fugar, and the yolks of four beaten 
eggs, beat them all together for a quarter.of an hour, Jay a 


- puff-pafte round your difh, and fend. it to the oven; when it 
-eomes back, ftick it over with blanched almonds cut the long 


sri and bits of citron cut: the fame ; fend it to table. 


: ! ee make a  Spinage Pudilons 
TAKE a quarter of a peck of fpinage picked and ‘vated 


clean, put. it into a fauce-pan with a little falt, cover it clofe, 


and when it is boiled juft tender, throw it into a fieve to drain 3 
then chop it with a knife, beat up fix eggs, mix well with it 
half a pint of cream and a ftale roll grated fine, a little nut- 
nieg, and a quarter of a pound of melted butter; ftir all well 


- together, put it into the fauce-pan you boiled the fpinage, and 


= 


dike Hence) 


keep ftirring it all, the time till it begins to thicken; then wet 
and flour your, cloth very well, tie it up, and boil it an hour: 


- when it is enough, turn it into your difh, pour melted butter 


over it, and the juice of a Seville orange (if you like it); as to 
fugar, you may add or Jet it alone, juft to. your tafte: you may 
bake it 5 but then: you fhould put in a quarter of 4 pound of ' 
fugar. ou may add bifcuit in the room of bread AGE bie 


° ow es 
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_ To make a Quaking Pudding. 


TAKE a pint of good cream, fix eggs, but half the whites, 
beat them well, and mix with the cream; grate a little nut- 
meg in, add a little falt, and a little rofe-water (if it be agree- 
able); grate in the crumb of a halfpenny-roll, or a fpoonful of 
flour, ‘firtt mixed with a little of the cream, or a {poonful of the — 
flour of rice (which you pleate) ; ; butter a cloth well, and four - 
it, then put in your mixture, tie it not too clofe, and boil i it ‘half 
an hour faft : be fure the water boils before: hi, put it in. 


To make a Crit Puatiseas 


TAKE a quart of cream, boil it with’ blade of mace and 
half a nutmeg grated, let it cool ;: beat up eight eggs and three 
* - whites, ftrain them’ well, mix a’ fpoonful of flour with them, | 
a quarter of a pound of: almonds blanched and beat very fine, 
with a fpoonful of orange-flower or rofe-water, mix with the 
-epgs, then by degrees mixin the cream, beat all well together, 
take a thick cloth,” wet it and flour it well, ‘pour in your ftuff, 
tie it clofe, and Boil it half an hour: “let ther water boil all the 
time faft; when itis done, turn it'into’ your difh, pour melted 
| butter over, with a little fack, and threw: fine fugar all over it. 


L minis a Print Pudding. 


TAKE 'a quart of ‘milk, beat fix eggs, half the whites, with - | 
half a pint of the milk, and. four fpoonfuls of flour, a little fale, 
and two {poonfuls .of beaten ginger ; ; then by degrees mix in all 
the milk anda pound of \prunes, tie it»-in a cloth, boil it'an 
hour, ‘melt butter and. pour -over it, Damfons. eat well done 
this way in the room of Lua ey a 


ae Spoonful Pudding. ? 
‘TAKE a fpoonful of flour, a fpoonful of cream or milk, an 
_ egg, a little nutmeg, ginger, and falt; mix all together, and 
boil it in a little wooden ith half a an hour. You Hage eg" a few 
currants. - | | 


% The 


a i 9 a ges toate or Pudding. <SROUS 

- Grate the outward rind of three lemons; take three 
quarters.of a pound of fugar, and the fame of butter, the yolks | 
. ef eight eggs, beat them. in.a,marble; mortar at leaft an hour, 
then. lay a thin rich cruft in the bottom of the dith you bake it 


“an, as:you may fomething alfo over it: ,three:quarters of an hour. | 1 


will bake it. Make an orange: pudding the fame way, but pare 
the tinds, and - boil them, fick in feveral waters till the. bitter- 
| ef is, boiled OQlte: a gone she Y sae 


Wade egal si Cae i 
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| Fo make Yeaft Dueling ; 
ius make a a dough as for bread, with flour, water, 
falt, and yeaft, cover with a cloth, and fet it before the fire fot 
half an.hour; then have a fauce-pan of water on the fire, and 
when. it boils take. the dough and. make it into litte round . 
balis,. as big as.a large hen’s egg; then flat them with your 
hand, and put them inte the boiling water; a few minutes boils 
shew ; ; take great care they do not fall to the bottom of the 
_ pot or fauce-pan, for then they will -be heavy ; and be fure to. 
keep the water boiling all the time: when they are enough 
take them up (which they will be in ten minutes or lefs), lay 
them in your difh, and have melted butter in acup. As good 
a way as any to fave trouble, is to fend to the baker’s for half’ 
a quartern of dough (which will make a areat maby)s and then. 
al have Only the trouble of boiling it. 


To make Norfolk Dumplings. 

Mix a good thick batter, as for pancakes ; take half a pint 
of milk, two eggs, a little falt, and make’ it into a batter with 
flour; have ready a clean fauce-pan of water boiling, into 
which drop. this batter; be fure the water ‘boils faft, and two 
or three minutes will boil them ; then throw them into a fieve 
to drain the water away 5 then turn them into a difh, and ftira 
lump of frefh butter into them ; eat them hot, and Hey: are very 
PAs ssid | 
Wig int To. i Hard Dhadak: 
Mix flour and water with a little fale, like.a pafte, roll them 


~~ in balls.as big.asia turkey’s egg, roll them in a little flour, -have 


the water boiling, throw them.in the water, and half an hour 
will boil them : “they are beft boiled with a good-piece of beef. 
~ You may acd for SHnn Ee, a few Cua melted but- 
ter in a cup. 3 


Aesihes Way to make Hard Bap Bhat! 
Rous into your flour firft a good piece of butter, then make. 
it like acruft for a pie ; ; make them up, and boil ther as 
above. - f 
fa } "Lo fo Apple Dumhhonk 
oi dvehh a good puff-pafte, pare fome large apples, cut them 
in quarters, and: take out the cores very nicely; take a piece. 
of craft) and roll it round enough for one apple; if they are 
big, they will not look ‘pretty; fo roll the cruff round each | 
apple, and make:them’ round like a ball, with a little flour in 
- your band; have a pot of water boiling, “taled a clean cloth, dip 
it in the water and fhake flour over it; tie each dumpling 


by 


oar *y 6 tam g | 
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“by itfelf, and put them i in the , water boiling;: which keep boils 
* ing all the time ; and. if your crutt is light and goody: andithe 
apple? not too large, half an hour, will tioil,them; -buteif thé 
apples be large, they. will take: an. hour's, boiling 5 -whedithey 
are énoegh,. take them up and lay.them inadifh; ,throw.fine 
fugar all over them, and fend them.to table 3: have good: frethe 
butter, melted i in, ascup, ang fine beaten f ugar ima faucer, ith 
ie Pe ii th 9 ott 
Another Way to make Apple Dumplings. a 2 
Make a good subipaie cnuft,eroll iteout a little thicker than 
a crown-piece, pare fome large apples. and:core them with"an 
apple-fcoop; fill the hole. with beaten cinnamon, coarfe.or fide, . 
‘fhgar, and lemon-peel fhred fine, and roll.every apple ina piece, + 
of this pafte, tie them clofe in a cloth. feparate,. boil ithem-an, 
hour, cut a little piece of the top off,;pourin fome: melted, 
butter, and lay on your piece of cruft AERIS, Jay them ina difh,, : 
and throw fine fugar all over. Gay es a ee wars . 


To make Rafpberry Dit tig. “ Seat 
Make a good cold pafte, roll it a quarter of an inch thick, 
and (pread over it rafpberry+jam to your own liking, roll it. up 
and-boil itin a cloth otie hour at leaft; ‘take ft up and cut it 
in) five flices, and lay one in the middle dlid the'other' four’ round. 
its) pour a. linde good melted butter’ in the difh,’ and grate fine, 
fugar round, the edge of thie difhy: It! is Proper fay a corner or 
fide for dinner, as 


Citron Puddings 
TAKE half a pitt’ of cream, mix in it a fpoonful of, fine 
flour, two ‘ounces of fugar, @ litle grated nutmeg, and the yolks 
of three eggs beat well, put it in tea-cups, and ftick two ounces ie 
of citron cut very thin'in it; bake gabe! afin a’ quick oven, and eR 
turn them out‘on a difh. | 


To make @ Gheefe: Curd Pian’ | . 
“TAKE two canta of cheefe-curd, break it all to pieces with 
your hand, a pound of blanched almonds finely pounded, with 
a little rofe- water, half a pound of currants, cleam wafhed and 
picked, a little {ugar to your palate, fome’ ftewed fpinage cut 
- f{mall; mix all well togetber, lay a puff-pafte inva difh, put in 
your ingredients, cover. it with .a, thin cruft, rolled: and: laid 
acrofs, and bake itin a moderate oven half.an hour; as:to the: 
top-crult lay it.in what thape you. pleale, either eee die or markedi 
with, Beh Iron.on- ‘purpoles, Gre ieee baa oh 


4 lite ¥ 
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eft sees dd Ay Forendine of cas or. Apples. iG | 
ila ai Thalf-a' dozen of Seville oranges: fave thé: juice,. ‘Glin 
out the 1 Pale a them in water twenty-four hours, fhift them 
. ns) three 
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_-thrée or four times, then boil them in three or four waters, then. . 
drain them ‘from the water, put them in a pound of fugar, and 
their juice, boil them to a fyrup, take great care they do not 
ftick to the pan you do them in, and fet them by for ufe; when 
you ufe them lay a puff-pafte all over the difh, boil ten pip- 
pins, pared, quartered, and cored, in a little water and fugar, 
and flice two.of the oranges and mix with the pippins in the 
—dith; bake it in’a flow oven with a cruft as above : or ru bake 

the cruft, and lay i in the ingredients. | 


To make an Artichoke Pie. 


, Bort twelve artichokes, take off all the leaves and chokes, 
take the bottoms clear from the ftalk, make a good puff pafte. 
cruft, and lay a quarter of a pound ‘of good frefh butter all 
over the bottom of your pie; then Jay a row of artichokes, 
ftrew a little pepper, falt, and beaten mace over them ; then an- 
other row, and ftrew the reft of your {pice over them ; put in 
a quarter of a pound mote of butter in little bits, take half an. 
ounce of truffles and morels, boil them in a quarter of a pint 
of water, pour the water. into the pie, cut the truffles and mo- 
rels very {mal}, throw all over the pie; then have ready twelve: 
eggs boiled hard; take only the hard yolks, lay them all over 
the pie, pour in a gill of white wine, cover your pie, and bake 
it: when the cruft is done, the pie is enough: four large 
‘blades of mace and twelve pepper-corns well beat will do, - 


with a tea-{poonful of falt. 


To make a jae Ege Pie. 


“Maker a good cruft, cover your difh with it, then have 
ready twelve eggs boiled hard, cut them in flices and lay them 
in your pie, throw half a pound of currants clean wafhed and 
picked all over the eggs, then beat’ up four eggs well mixed 
with half a pint of white wine, grate in a {mall nutmeg, and 
- make it pretty {weet with fugar. You are to mind to lay a 
quarter of a pound of butter ‘between. the eggs, then pour in 


_your wine and eggs and cover your pie; bake it half an hour, 
or till the cruit is done. . 


To make a Potatoe Pie. « 

- Bor. three pounds of potatoes, peel them, make a good 
cruft and lay in your difh ;. lay at the bottom half a pound of 
butter, then lay in your potatoes, throw all over them firft three 
tea-fpoonfuls of falt and a {mall nutmeg grated, next fix eges 
boiled hard and chopped fine, then a tea-fpoanful of pepper 
and half a pint of white wine ; cover your pie, and bake it half 

an pote or at the cruft is enough. ae ) | 
: | To 


\ 


al ; ; hen 
To make an Onion Pie. 
/ ’ { ; I e » 
Wasu and pare fome potatoes and cut-them in flices, peel 


fome onions, cut them in iflices, pare fome apples and flice them, 


make a good cruft, cover your difh, Jay a quarter of ‘a pound 
of butter all over, take a quarter of an ounce of mace beat fine, 
a nutmeg grated, a tea-{poonful of beaten pepper, three tea- 


fpoonfuls of falt; mix all together, ‘ftrew fome over the butter, 


lay a layer of potatoes, a layer of onions, a layer of apples, and 
a layer of eggs, and fo on till you have filled your pie, ftrew- 
ing a little of the feafoning between each layer, and a quarter 
of a pound of butter in bits, and fix fpoonfuls of water; clofe' 


your pie, and bake it an hour and a half. A pound of potae’ 
toes, a pound of onions, a pound of apples, and twelve. eggs. 


will do. 

Reais To make an Orangeado Pit, 

Make ..a good cruft, lay it over your difh, take two oranges, 
boil them with two lemons till tender, ‘in four or five quarts of 
water; in the laft water (of which there muft be about a pint), 
add a pound of loaf fugar, boil it, take them out and flice theng 
into your pie; then pare twelve pippins, core them, and give 


them one boil in: the fyrup; lay them all over the orange and | 


lemon, pour in the fyrup, and pour on them fome orangeado 
fyrup 3, cover your pie, and bake it ina flow oven half an 
hour. | . 

To make a Vegetable Pie. 

Take cauliflowets broken into neat pieces, white cabbage 
cut into fmall quantities, a few heads of celery neatly cut, afew 
fmall onions and potatoes peeled, and fome endive (if white 
and not bitter) ; boil thefe feparately ia milk and water, drain 
and keep them hot; raife the walls of your pie; fill it with 
fomething to fupport it, and lay on the lid, bake it fufficiently to 
ftand, but not quite enough ; take off the lid, lay in the vege= 
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tables neatly in rows thus-—a row of cauliflower, a row of | 


onions, &c. add Cayenne, falt, and beaten mace as you go on, 
then put on your lid again; bake your pie half an hour mae, 


take care not to burn it; have ready good fricaffee-fauce, take — 
off the lid, pour over it the fauce, and ferve it up without the | 


lid. | 7 ; 
Lo make a Shirret Pies ey 

TAKE your {Kirrets and boil them tender, peel them, flice 
them, fill your pie, and take to half a pint of cream the yolk of 
an egg, beat fine with a little nutmeg, a little beaten mace, and 
a Jittle fale; beat all together well, with a quarter of a pound of 
frefh butter melted, then pour in as much as your difh will 
i 82 | st held, 
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hold, bait on the top-cruft and bake 4t, half an hour. You may 
“put in fome hard yolks of eggs; if you cannot get cream, put 
in’ milk, but cream IS belt: about two pounds of ie root 
will do. cai 

m To rnc an Apple Pie, 


4o ge a good puff-pafte crutt, lay {ome round the tie of 
the difh, pare.and. quarter your apples. and take out the cores, 
lay. a row of apples thick, throw in half the fagar you defign 
for, your pie, mince a little lemon-peel fine, throw over, and 
fqueeze alittle lemon over them, then a few cloves, here and 
“there one, them the reft of your apples.and the reft of your fu- 
gar; you muft fweeten to your palate, and fqueeze a little 


° _more lemon; boil the peeling of the apples aod the. cofes in: 


oe 


“fome fair water with a blade of mace, till it is very good ; ftrain, 
it, and boil the fyrup with a little fagar till there is but very 
little and good, pour it into your pie, put on your upper cruft | 
and bake it. You-may put ina little quinee or rethipsibeny uit 
you pleafe). 

“Thus make a pear pie, but do not -put in any quince. You 
thay bitter them when they Come out of the oven: or beat up 
the yolks of two eggs’ and ‘half ‘a pint of cream with’ alittle 
Nutmeg, fweetened with fugar ; put it over a flow fire and keep 
flitting i¢ till ic juft boils up, take off the ‘lid and pour in the 


| éteam ; cut the croft if little three’corner ‘pieces,’ flick: about 


‘the pie, and fend it to Sette cold. 


7 


: sbmihel oo mal as Gaus Gadling Pee: 


¥ oT ne fome gteen codlings and’ put them in a clean: pan 
with {pting- water’; ; lay vine or cabbage leaves over them, and 
wrap'a cloth over and round ‘the pan to keep inthe ‘fleamr; 
as foon as you think they arée-foft take the {kins off, -put them 
in the'fame water with the leaves over them, hang them a good 
diftance from the fire‘to green ; and as foon’as you ‘fee them of. 


a fine green, take’ them out of the water and put them ina 


deep dith, and fweetén them with fugar, and frew a little le- 
mon-peel fhred fine over, put a lid of puff-pafte ‘over'them and 
bake it; when it is baked, cut the lid off, and’cut it into 
‘thiee cornér pieces ahd put them round’ your pie,. with ‘one 


- corner uppermoft; let it {tand till it is cold, and then make the 


sollowing cream: boila pint of cream or milk, beat up the 
yolks of four eggs, {weeten it with fine fugar, mix all well-to- 
gether and put it over the fire till it is thick and fmooth ; but 
/ be fure you do not Jet it boil, for that wilh curdle it, oat put 
at over your codlings ; or you may put clouted. cream, Uf you 
Tike 3 it belt) And. fend it to table cold, we | 
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erent ip make a AP o's Pie. mn : 


‘shane a: ‘good: scrutt, lay a little round the fides af your dif, 
anow fagar at the bottom, and lay in) yout fruit and: fugar at 
top.’ A ‘few red currants do mee with oo put on re we 
and bake inva flack ovens 

*Make a plum pie the fame way, ae a gootebetry’ pie. If eH 
you would have it red, let it land a good while in the oven 
aftér the ‘bread is drawn, A cuftard iS sigh good haku Sih 
meant pie, 


To make.a Salt Fi Pibete) arn th: sales 
Ger a fide of falt'filh, lay it in wa.er all night, next “morn 
ing put it over the fire in a pan of water till it is tender, 
drain it and lay it on the dreffer, take off all the fkin, and pick 
the meat clean from the bones, mince it fmall, then teke the 
crumb of two French rolls cut in flices, and’ boil it up with a 
quart of new milk, break your bread very fine With a {poor 
put to it your mi ineed falt ith, a pound of melted butter, aie 
{poonfuls of minced parfley, half a nutmeg gratéd, a Titdld 
Bs ‘teh pepper, and three tea~{poonfals of muftard ; mix all 
well together, make a good cruit and lay all over yee difhs 
dnd cover it up: bake it an hour. 


*%, 


To make a Carp Pic. deisel 


‘TAKE a large carp, fcale, wath, and gut it clean; take att 
eel, boil it juft a little tender, pick off all the meat, 4nd mince 
it fie with an equal quagtity of crumbs of bread, a few fweet 
herbs). alemon-péel cut. fine, a little pepper, falt, and grated 
nutmeg, an anchovy, half a pict of oyfters parboiled and chop- 
ped fine, the yolks of three Gard egos cut fmall, roll it up wich | 


a quarter of a pound of butter, and fill the belly of the carp 5 


make a good cruft, cover the difh, and lay in your carps fave 
the liquor you boil your eel in, put in the cel bones, boil them 
with a little mace, whole pepper, an onion, fome {weet herbs, 
and an anchovy 5 boil it till there is about half a pint, ftrain. it, 
add to it, a‘quarter of a pint of white wine, and a luaip of but- 
ter as big as a hen’s egg, mixed in a very little flour; boil it up, 
and pour into your pie ;‘put onthe lid, and bake it an hour 
in a quick oven. If there be any force-meat lefe after Alling 


the belly, make balls of ‘it, and put into the pie; if you have | 


not liquor ee boil: a ice {mall eels to ak Bgen ih oF ae 
all yout difh, Sh 


H 


Th ale a “Seal Pies 


Make a s gaed) cruft, cover your dith, boil two™ ‘sili bae of | 
at eels sili pick all. the fefh clean from. the bones ; 3 throw the (ve 
ee a 5 3 bones ne 


\ 
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bones into the liquor you boil the eels in, with a little: mace 
and fale, till it is very good, and about a quarter of a pint, then 
ftrain it; in the meantime cut the fhell of your eel fine, with 
a little lemon- peel fhred fine, a little falt, pepper, and nutmeg, 
_a few crumbs of bread, chopped parfley, and an anchovy; melt — 
a quarter of a pound of butter and mix with it, then lay it ia 
the difh, cut the fleth off a pair of large foals, or three pair of 
very {mail ones, clean from the band and fins, lay it on the 
force-meat, and pour in the broth of the eels you boiled; put 
the lid of the pie on, and bake it. You fhould boil the boues 
of the foals with the eel banes, to make it good ; if you boil 
the foal bones with one or two little eels, without the force- 
meat, your pie will be very good. And thus you may do a 
turbot. i 
‘ To make an Eel Pie 

. Make a good cruft ; 5 clean, gut, and wafh your eels very 
well, then cut them in pieces half as long as your finger; fea- 
fon them with pepper, falr, and alittle beaten mace to your 
palate, either high or low; fill your difh with eels, and put as 
much. water. as “the dith will hold ; put on your cover, and 
bake them well. 


Ts make a Fiounder Pie. 

Gut fome flounders, wath them clean, dry them ina cloth, 
juft boil them, cut. off the meat clean from the bones, lay a 
good cruft over the difh, and lay a little frefh butter at the 
bottom, and on.that the fifh ; feafon with pepper and falt ta 
your mind ; boil the bones in "the water your fifh was boiled 
In, with a little bit of horfe-radifh, a little parfley, a very Jittle 

bit of lemon-peel, and a cruft of bread ; boil it till there is juft 
_ €nough of liquor for the pie, then rain i it, and put it into seus 

_ ple; put on the top; -cruft, and bake it. 


To make a Hey Pie, | 
SCALE, gut, and wafh them very clean, cut off the thy 


ae fins, and tails ; 3 make a good cruft, cover your difh, then fea- 


fon your herrings. with beaten mace, pepper, and falt; puta 
little butter in the bottom of your difh, then a row of herrings, 
pare fome apples and cut them in thin flices all over, then . 
peel fome onions and cut them in flices all over thick, lay a 
little butter on the top, put in a little water, lay on the lid, 
and bake it well, \ 
To make a Salmon Pie. 
ice a good cruft, cleanfe a piece of falmon well, feafon 


it with fale, mace, and nutmeg, lay a piece of butter at the 
bottom 
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bottom of the difh, and lay your falmon in; melt buter ae-. af 


cording to your pie; take a lobfter, boil it, pick out all the 
flefh, chop it fmall, bruife the body, mix it well wich the buts 
ter, which muft be: very good; pour it Lite Ss falmon, put 
on the lid, and bake i it well. 


Io make a Lobfer Pie 


TAKE two or three lobfters’ and boil them ; | take the 
te out of the tails whole, cut them in four pieces, Jong- 
ways; take out the fpawn and the meat of the claws, beat it 
well in a mortar ; feafon it with pepper, falt, two fpoonfuls 
of vinegar, and a little anchovy liquor; melt half a pound of 
frefh butter, ftir all together with the crumbs of a halfpenny 
roll rubbed through a ” fine cullender, and the yolks of twa. 
eggs; put a fine puff-pafte over your dith, lay in your tails, 
and the reft of the meat over them; put on a cover, and 
bake it in a flow oven, 


Wp peabaG Mufile Pie, 


Make agood cruft, lay it all over the dith, wath your mufcles 
clean in feveral waters, then put them in a deco ftew-pan, car 
ver them and let them flew till they are open, pick them out, 
and fee there be no crabs under the tongue; put them in a 
fauce-pan with two or three blades of mace, ftrain liquor juft 
enough to cover them, a good piece of butter, and a few crumbs 
of bread; ftew them a few minutes, fill your pie, put on the 
lid, and bake it half an hour, So you make an oyfter pie’; ale 
ways let your fifth be ar before you put on the lid, or it will 
fpoil the cruft, 


Th ahs Lent Mince- Pies: 


S1x eggs boiled hard and chopped fine, twelve pippins vei 
and chopped fmall, a pound of raifins of the fun ftoned and 
chopped fine, a pound of currants wafhed, picked, and rubbed 
clean, a large fpoonful of fugar beat fine, an ounce of citron, 
an ounce’ of candied orange, both cut fine, a quarter of an 
ounce of mace and cloves and a little nutmeg beat fine; mix 
all together with a gill of brandy and a gill of fack ; make your . 
cruft good, and bake it in a flack oven: when you make gee | 
pie, fqueeze in the juice of a Seville orange.” 


Fifp Pafies the Italian Way. 


TAKE fome flour and knead it with oil; take a flice of eye aes 


mon, feafon it with pepper and falt, and dip into fweet oils 
chop an’onion and parfley. fine and ftrew over it; Jay it in the 
patie; stoi double it up in the fhape of a flice of falmon ; take 

3 Dias tee et piece 


oe 
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_ a®piece of white paper, oil it and day under the. rat, ands 
be fe its it is BER cold, ‘and will keep. a month. 
® Mackarel done ‘the faine ways head Ang a th together folded. 
in’ a pally, eats fine. pie yeaa | 
To a a » Puna i Butter, : | 
| Lay it in falt and water two-or three hours, then {pit it and 
- rub it all over with crumbs of bzead, with a little grated nut- 
 pfteg, lay it to'the fire, and,as it roafts, bafte it with the yolks 
| oftwo eggs ‘and ‘then with crumbs of bread all the time it is, 
| roafling 5 ; but have ready a pint of oyfters ftewed in their own. 
liquor, andlay in the dith under the butter; when the bread. 
has foaked up all the batter, brown the outfide, and lay. it-on 


Mom: ‘oyfters.. ae fire mult be very flow. 


| | CHAP. Xv, 
ve or RURE GRVONS ror tHe SICK. 


gs 


aoa fi By 


1: fi een to make fuch, a Diet, Be, as ‘the Dottor * Gal 


wih aes sie mete Muthan Broth. | ey 
pawe: ai sdvetad of Join of mutton, take off! the Foal, putto. 

w bt one quartof water, let it boil:and fkim it well; ther put 

in good piece of upper-cruft of bread, and one large blade of 
mace ; cover it clofe and let it boil lowly an hour; do not 
- ftir it, but pour the:broth: clear off ; sfeafon it with a little fale, 
| and. the. mutton will -be fit to eate, If you boil turhips,»do: fot 
ae boil ‘hsm in ie sh ct but vy themielves i bb eheitich: as wont 
pau ite : Ls ae bed a Scrag. i, ee ick @ 
as ‘SET ,0 on the. {crags in.a clean fauce-pan's» to oath pound of 
— N@ah put-a quart of waters. fkim) it, very,’ clean, then; putyin. a 
goad piece ofupperrcrnft, a bladeof ‘mace to. each pound, and 


ie TAS! gad 2 


5 ; a ditele, parfley, tied, with a.thread § cover: it, clofe; then, letwit — 
i boil very foftly two houtty and, eon broth and meat will be 
‘fit to eat, 


. ct 


| TQ. <make Beef. or Maton, eae bs very, aD Pils who te 
a ee " but little Nourifbment. . Fa 
us ls soak a routs of, beef, or, Park OF bath. ates to. m 
ae - pound. put two aac cl 19 teat fkin the meat. and akg nlf 
vA , ise x ‘ 4 


MADE PLAIN “AND >» EASY. a | 
the fat; then cut it into little pieces, and boil it till it comes ta’ 

a quarter, of a pint; feafon it with. a very little corn of falt, 
fkim off all the fat, and give a fpoonful of this broth ata times 
‘to very weak people half a {poonful is enough 3 to fome atea- 
fpoonful at atime; and to others a tea-cupful : there i is greater 
nourifament from this than any thing elfe. 


- To aoe Beef- Drink, “whith is dered for weak People, . Liesl 

TAKE a pound of lean. beef, then take off all. the fat and 
fein: cut it into pieces, put it,into.a gallon of water with,.the 
— under-cruft of a penny, loaf, and a very. little, fale ;. Jet it boil 
till it comes to two quarts, then, ftrain it off; and it is.a. NOTE 
hearty arin. 

To make Beef Fan: ee : 

Take’ a pound of Jean beef and-cut;it very fine, pour.a pint 
of boiling water over it and, put it on the fire to raife the fcum.; 
{kim it clean, ftrain it off and let ic fettle; pour it sleag FPR 
the festlings and then it is fit for ufe. . iyi. 


To make. Pork Broth. 

T hack two pounds of young pork,, then take off the cca 
and fat, boil it in a gallon of water with.aturnip, anda very 
little corn of falt ; let it boil.till it comes to two quarts, firain 
it off and let it ftand till cold ; take off the fat, then.leave the 
fettling at the bottom of the pan, and drink half a pint. inthe 


morning fafting, an hour before pe cakigiks and FPARe if.the 


emacs will hear i its role wf gest” 


pig's atpipopucl-beord 4 rvadh Rao 
To boil a Chicken. ” an seh 

Let your fauce-pan be very clean and nice; ei the water 
boils put in your chicken, which ‘mutt :cbe: eery nicely picked 
and-clean, and laid in cold water.a quarter/of,an. hour. before it 


-‘is boiled; then take it out of the water doiling,/and lay. it. Ba). ae 


pewter dih; fave all] the Jiquor that runs from, ittin. the.difhs 
cut Up. your Aer eee all.in joints, in the difhs then -bruife the 
liver very fine, add a little boiled -pasfleychopped fine, avery 
little falt, anda little grated’ nutmeg 5. mix:; it allwell. together | 
with two fpoonfuls of the, liquor of the, fowl;, -and pour, itinto - 
the. difh with the reft.of the liquor. in, the dith; if there is not 
Jiquor enough, take. two or three fpoonfuls, of, the liquor it, was 
boiled in, clap another difh over it; then fet it over a chafing- 
difh of hot coals: five or fix: minutes, and: carry it:to: table hot 


with the coveron... This.is better. than, butter, and lighterfor, 
the ftomach, though { fome choofe it, only, with, the-liquor,. and 


| no parfley nor liver, and. that is-according to. different. palates. : 


abanie ia ety avealr, perlan, mee 5 the {kin of the "telore oy 
ie _ before : ik Se 
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before you fet it on the chafing-dith. If you’ roaft it, ‘make 
nothing but’ bread: fauce, and thatiis lighter than any fauce you 
can make for a weak ftomach. 

Thus you my, drefs.a rabbit, only bruite bist a Tittle ee of 
the liver. 

— Ta boil Pigeons. 

Ler your pigeons. be cleaned,. wathed, drawn,, and fkinned ; 
boil them in milk and water ten minutes, and pour over them 
fauce made thus: take thé livers parboiled and bruife them fine, 


with as much parfley boiled and chopped fine; melt fome 


butter, mix a little with the liver and parfley firft, then mix all: 
together, and pour over the pigeons. 


‘ To boil a Partridge, or any other Wild Fowh 


Wurn your water boils put in your partridge, let it boil 
ten minutes; then take it up into a pewter plate, and cut it 
in two, laying the infides next the plate, and have ready fome 
bread-fauce made thus: take the crumb of a balfpenny roll, or 
thereabouts, and boil it in half.a pint of water, with a blade 
of mace; Jet it boil two or three minutes, pour away, moft of 
the water; then beat it up with a little piece of nice butter, a 
little falr, and pour it over your partridge ; clap a cover over it; 
then fet it over a chafing-dith of coals four or ae minutes, and 
_ fend it away hot, covered clofe. 
‘Thus you may drefs any fort of wild row; only boiling: it 
“more or lefs according to the bignefs. Dicks: take off the 
- fkins before you pour the bread- fauce over them} and if you 
— roaft them, lay bread: fauce uacer them : it is lighter than gravy 
for weak ftomachs. : 


Ta: boil a Plate or Eliane 

| Ler your water boil, throw fome falt in ; ; then put in ‘your 
‘fith ;) boil it till: you think it is enough, and take it out of the 
water in'a lice todrain; take two’fpoonfuls of che liquor, with 
a little falt,a litle grated nutmeg; then beat up the yolk of 
amege very well with the liquor, and ftir in the egg; beat it 
well together, with a knife carefully: flice away all the little 
bones round the fith, pour the fauce over it; then fet it over a 
chafing-difh of coals for a minute, and fend it hot away: or in 
wee room of this’ fauce, add melted butter in a cup. 


<< Lo mince Veal or Chicken for the Sick, or beclisd People. 
“Mince a'chicken, or fome veal, very fine, take off the fkin; 

jut boil as much water as will: HHibien it, and no more, with a 

very little falt, grate a very little nutmeg ; then throw a little 


lode Vile sar and when the water boils put in the meat; keep . 
ts fhaking | 


MADE PLAIN AND EASY. abe 
fhaking it about over the fire'a minute;. then have ready two 
or three very thin fippets, toafted nice and brown, Jaid in the | 
" plate, and pour the mince-meat over it. 


To pull a Chicken for the Sick. 


You muft take as much cold chicken as you think proper, 
take off the fkin, and pull the meat into little bits as thick as a 
quill; then take the bones, boil them with a little fale cill they 
are good, ftrain it, then take a fpoonful of the liquor, a fpoon- 
ful of milk, a litele bit of butter as big as a large nutmeg 
rolled in flour, a little chopped parfley as much as will lie om 
a fixpence, and a little falt, if wanted, (this will be enough for 
half a {mali chicken, ) put all. together’ into the fauce-pan, then 
keep fhaking it till it is chick, and pour it into a hot plate. 


To make Chicken Bek 


You muft take an old cock, or large fowl], flay it, then pick 
off all the fat, and break it all to pieces with a rolling-pin ; 
put it into two quarts of water with a good cruft of bread and 
a blade of mace, let it boil foftly till it is as good as you would 
have it; if you do it as it fhould be done, it will take five or 
_ fix hours doing 5 pour it off, then put a quart more of boiling 
water, cover it clofe, let it boil foftly till it is good, and ftrain 
it off ; feafon with a very little fale. When you boil a chicken, 
fave the liquor ; and when the meat is eat, take the bones, then 
break them, and put to the liquor you boiled the chicked i in, 
with a blade of mace, and a cruft of bread, let it boil till it is 
good, and {train it off. 


ay make Chicken Water. 


Take a cock or large fowl, flay it, then bruife it with a es D 
hammer and put it into a gallon ‘ water bee a crutt of bread, he 


Tet it boil half away, and ftrain it off. 


To make White Ooudth 


You muft take two quarts of water, mix in four (posiifuls 
of oatmeal, a blade or two of mace, a piece of lemonepeel, let 
it boil, and keep ftirring it often: let it boil about a quarter of 
an Hoke, and take care it does not boil over; then ftrain it. 
through a coarfe fieve: when you ufe it, fweeten it to your: 
palate,. grate in a little nutmeg, and what wine is proper; and 
if it is not for a fick perfon, fqueeze in me juice of a lemon, 


To make Brown Caudle. 


- Bort the gruel as above, with fix fpoonfuls of oatmeal, and 
train it; then add a quart of ity se not bitter; boil it, then 
| fweeten 
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fweeten it to’ your: palate, and addhalf a pint’ of white wine: 
ss il you do not put in weenie det it be mat pas Seiity tie 


pf 


ae Oe 
‘ PaaS) 


Muh Gut 4: Lo make WiiesCraak 
You mutt take’ a pint’of water and ‘a ‘large fpoonful of oat- 
meal; then ftir it together and let it boil up three) or four — 

‘ times, ftirring.it often 3 do notolet'it boibover 5 then train ‘it! 
through a fieve, falt itto your palate, pat’ ina "good piece’ of} 

_ frefh butter, brew it) witha fpoom till rhe'butter is all meltedy 


then it will, be. fice; and 5 ia and apres eee fome! love 
2. nite ee in. itn. i balls 


i 


Y 


ES) ah BL * ‘ 
‘ bok EON | ' 3 & 


L. meats a le a (opiates) 6 ted 

/ ic, jou obs aiquare: of water in @ nice ils ean fouce-pany a 
co of mace, a large piece’of crumb of bread’; let it boil two 
minutes ; then take aut ther breadand»braife it dita ibiten very 
fine; F mix as much water as, will make it.as thick: as. yeu: wotld - 
have i I 5 the reft, pour. aways and fweeten itito your palaejj. pit 
in; a piece: ‘of butter, as, bigs asa walnut; donot putin any; Winds 
it) {poils,, it: ,you,may,grate jin a fhictle: outeneg This: ils A vende 

- apd,good, diet. for. fick peoples, oth then dot ' : 
Hiled te Siar ey B Jor tones A ienedh erHOL 
Di eh bing .to009 69 40 Hi il. ‘boil Sibel ie 1 ahats 
Bay oP BT)3 large foontulef fago i inte; sthree quarters prey cy + Dib of 
Water; tin it, and houlit fofely,tiilett is as thick: as, you, would 
ae Rare, then, put, ip wine, oni figary withva Hosiest nutmeg, to 

ys. em Aled. vival: word Cait ecbae iy 


Bea TE) HO mel 8 aAY, 
Te boil Salep.. to Main} bie POO0: 
o is a hard ftone ground to powder, and Diner dts fold fae 
one fhilling an ounce? take’ large teaYpbonful of the powder 
\ andpert it iitowd pine of! boiling’ water, “keep fixring it till it is — 
 « Likema fine: jelly ¢ then) ee ‘in©wine and aes oe tren gina 
ey one lemon, if i it will agrees to 3 sa) « 


“at a Tasmake fi nglafe Sly . 

i eh Faxe sa quart of water, one ounce, of ifinglats, half’ an 
— ounce.of cloves 5 boil them tova! pint, then) fiyain. it-upon a 
pound of loaf. fugar\) ahd; when cold fweeten! your tea with it : 
you: may amake thes jélly, as- abeve, and»leave ont the cloves 3 
fweeten t your palate, vand, add a Hule: basics hie osha — 

i you have im another Cishgtbeys ante af | 


ib | ey +b we Fe rey; m : 
Roma a 20 toh id ; m nh 


tis 4 ; e 


my aD, ANAES 


‘To Hohe ithe’ Pied Duiake sie 
TAKE a gallon tend and“halfa pound of pearl- barley, 
boil, it. with .a\quartter of apound-cf figs! {plit,’ a penny worth of 
Tiguorice flied, 1h: pices 55, A quarter of. a: pounth of waiting of - | 
Tee | un 


mai. 
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fun ftoned ; boil all together till half is wafted, then ftrain it 
off. This is ordered im the Roni re ibhiban other diforders, 
for a drink. via EW to He oo 
Ti Michi! Bias Waris or. po ee coet call Egg- Soup, zB 

who are very fond ” it for ie You have it in. the Chanter — 

_ fer LAE ies" ' 

‘OTARKE & pint of: water, See up Ne: fi of an-ege with the 
water, put ina piece! of butter as big as anfmall) walnut, two or 
three knobs of fugar, and keep -ftirring, it ail)the time, it is on 

the fire; when it. begins to-boil, bruife it: between, the.fauce+ ~ 
pan and a mug till it ts fmooth and has a great froth; then it 
is fit to drink, This.is xe ina ave or iinacy egos will 
apres wich the ftomachs) yo) 9) | 


ay 


f4 ty P ay , ad ee ag 
: : th os 7 NS ted 


0 | 4%. wide 8 Seed- iiede e's . ; 
Taner a espobrahul of coriander-feed, half a fpoonful of cara~_ 
way-feeds bruifed: and boiled‘in a pint ‘A water; then ftrain it, 
and bruife it with the yolk of an egg: mix it with fack and 
couple meaner fugars. nares to oi palate, 


Fo make Bread-Soup for ‘Abe Sick... 
“FAR Bia quart of water, fetit on-the fireina clean fauce- 
pan, and as much dry cruft of bread cut to pieces as the tap of | 
a penny loaf (the drier the better).a bit of butteras‘big as a wal- 
nut; let it boil, then bear it with a fpoon, and keep. boiling it | 
till the»bread and water is well mixed 3: then feafon it. with, a | 
“pi little falt, and i it isi a pretty thing: for a-weak, flomach.. 


To make artificial Affes Milk, | pean & 
‘Tae two ounces, of pearl-barley, two large fooonfuls, of a 
bartthorn: fhavings, one ounce of eringo-root, one ounce off) 
China-root, one ounce of preferved ginger, eighteen fnails/ 
bruifed with the theils, to be boiled in three quarts Sof water til 
it comes to three pints, then boil a pint of new milk, mix it 
with the reft, and put in two ounces of balfam of T lu. Take 
half a pint in the morning, and half a Re at night. RAE 8 


Cows Milk, next to Affes Milk da thus. i hi ‘ 

Take: a quart. of: milk. fet it ina Ai over night, the next i 
morning take off all the cream, then boil it and fet it int the ie e 
pan again till night 5, then ‘hin it again, boil it, fet-it in the 
pan again, and the next morning fkim it, warm ic blood warm, | a 

_ and drink it as you do affes milk: it is very. near as good, and aa 
Meith sia Sones peaele it is | better. ie ihe 
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i T make a sh Drink. : i 
Bo a quart of milk and a quart of water, with the top-cruft 


_ Of a penny. loaf, and one blade of mace, a quarter of an-hour 
very foftly, then pour it off, and when you drink it let it be 


warm, | 
. To pal Barley-Water, 


_ Por a quarter of a pound of pearl-barley into two quarts of 


water, let it boil, fkim it very clean, boil half away, and ftrain 


it off ; {weeten to your palate, but not too fweet, and put in 


“two {poonfuls of white wine; drink it lukewarm. 


| To make Sage+Tea. 
ie a Tittle fage, a little baum, put it into a pan, fice a 
Jemon, peel and all, a few knobs of fugar, one glafs of white 
wine, pour on thefe two or three quarts of boiling water, cover 


it, and drink when thirlty ; when you think it fttong enough of 


the herbs, obi aks out, otherwife it will make it bitter, 


Yo make it ade a Child. 
A LITTLE fage, baum, rue, mint, and penny- royal, pour 


‘boiling water on, and fweeten to your palate. Syrup of cloves, 
‘&c. and'black cherry- water, you have in the Chapter of Pre- 


ferves; 
Liguor Sora Child that Was the Thrufp. 


i Pee half a pint of {pring-water, a knob of double-tefined 
rae a very little bit of alum, beat it well together with the 
yolk of an egg, then beat it in a large {poonful of the juice of 


i ve. fage ; tie a rag to the end of a ftick, dip it in this liquor, and 


aa often clean the mouth. Givé the child over night one drop of 
- Jaudanum, and the next day proper phyfic, halite the ‘mouth 


eee often with the liquor. 


To bail Comfrey Ronis, 
TAKE‘a pound of comfrey-roots, fcrape them clean, ¢ cut 


‘them into Jittle pieces, and put them into three pints of water, 


a let them boil till there is about a pint, then ftrain it, and when 


it is cold put it into a fauce- pan ; ; if there is any fettling at the 


bottom, throw it away; mix it with fugar to your palate, add 


half a pint of mountain wine and the juice of a lemon, let it 
boil, then pour it into a clean earthen pot, and fet it by for 


ufe. Some boil it with milk, and it is very good where it will 


agree, and is repkoned a very great ftrengthener. | 


Tp make ‘the Knuckle Broth. 
TaKe twelve fhank-ends of a leg of mutton, break them 


-afmall | 


: a | well Wye foak them 1 in cold. {pring-water for an hour, then take 


PO ee ey 
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a fall brufh and fcour them clean with warm water and falt, — 
— shen put them into two quarts of fpring-water and let them 
fimmer till reduced to one quart; when they have been on one. 
hour, put in one ounce of hartfhorn-thavings and the bottom of | 
-a halfpenny-roll ; be careful to take the fcum off as i rifes 5 
when done, ftrain it off, and if any fat remains, take it off: 
with a knife when cold; drink a quarter of a pint warm when’. 
you go to bed, and one Nout before you rife: it is a certain 
reftorative at the beginning of a decline, or when any weaknefs © 
is the complaint. 
N. B. If it is made right, it is the colour of calf’s fog jelly, | 
and is ftrong enough to bear a fpoon upright. [From the ‘ 
College of Phyficians, London. 3 | 


A Medicine for a Diferder in the Bowel’, | 

TAKE an ounce of beef-fuet, half a-pint of milk, and halfa 

pint of water, mix together with a table- {poonful of wheat- 

flour, put it over the fire ten minutes, and keep it ftirring all. 
the time ; and take a coffee-cupful two or three times a-day. 


’ 
{ 


CH AP. : XVI. | 
- For CAPTAINS “of SHIPS 


CAfaay. of the Receipts in this Chapter are yas ufeful in 
Families.) 


To make Catchup to keep twenty Years. 


HPAKE a gallon of ftrong ftale beer, one pound of anchovies . Ne. 
wafhed from the pickle, a pound of fhalots peeled, half. 
an ounce of mace, half an ounce of: cloves, a quarter of an. 
- ounce of whole pepper, three or four large races of ginger, two. 
quarts of the large mufhroom- flaps rubbed to pieces; cover all 
this clofe, and let it fimmer till it is half wafted, then ftrain ic. 
through a flannel bags let ic ftand till it is quite cold, then 
bottle it, You may carry it to the Indies. A fpoonful of this 
to a pound of fiefh butter melted makes a fine fifh-fauce, or 
in the room of gravy fauce.. The ftronger and ftaler the peer 

iby) the better the catchup will be. | 


To make Fifh-Sauce to keep the whole Year. 
You muft take twenty-four anchovies, chop them, bones 
and all, put to them ten fhalots cut fmall, a handful of (craped 
horfe-radifh, a quarter of an ounce of mace, a quart of white 
wine, a pint cf rig one ern cut into Rives half a pint of 
Bel bs A arth (rae anchovy 


aa; THE. ART: OF O6OKERY! _ 
anchovy: liquor, a pitt of red wine) ‘twelve cloves, twelve | pep- : 
‘ per-corns; boil thent together till’ it’comes toa quart; ftrain it. 
off, cover it ¢lofe, ‘and keep it i a cold dry place. ord 
fpoonfuls: will be: fufficient for a pound of butter. 

“lt is acpretty fauce either ‘for boiled fowl, veal, &c: or in’ 
—theroom of gravy, lowering it with hot water, and thickening i 
it with a ae a OF batter rolled i in flour. 

Ge 
fie Va To pot: Beibping. te yey i ‘fh, Mrat; Fritters, ee, ales. 
gy He Take ix pounds of good beef- -dripping, boil it in foft.water, 
- firain itinto a pan, let ir ftand till cold; then take off the hard 
fat, and ferape off the gravy which fticks to the infide’; thus do. 
eight times; when it 1s cold and hard, take ‘it off clean from 
the. water, put it into a. large fance- pan with fix bay-léeaves, 
twelve cloves, half a pound of falt, and a-quarter of a pound of 
whole: pepper; let the fat be all melted and juft hot, leit fland — 
tillit‘is hot enough to ftrain through a fieve into the pof, and’ 
» — ftand till it is quite cold, then cover it up: thus you may do 
what quantity you pleafe. The beft way to keep any fort of 
dripping is to turn the pot upfide down, and then no rats can get 
jatit. If it will keep on fhip-board, it will make as fine puff-. 
patte cruft as any butter can do, or croft for puddings, &c. 


To pickle Mufbrooms for the Sea. 

Was them clean with a piece of flannel in falt and water, 
put them into a fauce pan and throw a little fale over them ; 
let then boil up three times in their own. liquor; then thtow 
them into a fieve to drain, and {pread them on a clean’cloth ; 
Jet them lie till cold, then put them. in .wide-mouthed. battles, 

|| put in with them a good deal of whole mace, a little nutmeg» 
 fliced, and a few cloves: boil the fugar-vinegar of your own 
ir making with a good deal of whole pepper, fome races of ginger, 
tee a and two or three bay-leaves ; 3 let it boil afew minutes, then, 
| ftrain it, when it is cold pour it on and fill the bottle with mut- 
ton-fat fried ; cork them,. tie a bladder, then a leather over» 
them, keep it down clofe, and in as cool a place as. poffible. 


As to all other pickles, you have ee inthe Chapter of; 
Pickles. ; 


ea NB | Te ie Mupproam Puede 


TAKE half a peck of fine large thick aeales hath 
them clean from grit and dirt with a flannel rag, fcrape out the 
infide, cut out all’ the’ worms, put thens into’ a kettle over the. . 
firenwithcut any water, two large onions ftuck with’ cloves, i 
_ Jarge -handful of falt,” a quarter of an ounce of mace, two tea~— 
{poonfals of beaten” ‘pepper, let them fimmer till the’ liquor i ie? 7 
i calin ele gy take: hei warentey do “not. burn} then lay them” 
Dae ce} “ome 
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on fieves to dry in the funy or in tin plates, and fet them in a 
flack oven all night to dry, till they will beat to powder : prefs 
the’ powder down‘hard in a pot, and keep it for ufe, You may 
put what quantity you pleafe for the fauce. 


| To keep Mufbrooms without Pickle. 
TAKE large’ mufhrooms, peel them, fcrape out the infide, 
put them ihto a fauce-pan, throw a little falt over them, and let 
them boil in their own liquor, then throw them into a fieve to 
drain, then lay them on tin plates and fet them in a cool ovens 
repeat it often till they are perfeCtly dry, put them into a clean 
ftone jar, tié them down tight, and keep them ina ‘dry place, 

They eat delicioufly, and look as well as truffles. 


To keep Artichoke. Bottoms dry. 

Bort. them juft fo as you can pull off the leaves and the 
thoke, cut them from the ftalks, lay them on tin plates, fet 
them in avery cool oven, and repeat it till they are quite dry 5 
then put them in a paper bag, tie them up clofe, and hang them 
up, and always keep them in a dry place ; and when you 
ufe them lay them in warm water till they are tender; thift 
‘the water two or three times. They are fine in almoft all 
. fauces cut. in little pieces, and put in jut before your fauce 
is enough, 

To fry Artichoke- Bottoms, | : 

Lay them in water as above, then have ready fome butter 
hot in a pan, flour the bottoms and fry them; lay them in your 
difh and pour melted butter over thems 


To ragoo. Artichoke- Bottoms. 


TAxt twelvé bottoins, foften them in watm water, as in 
the foregoing receipts; take-half a pint of water, a piece of the 
ftrong foup, as big as a fmall walnut, half a fpoonful of the | 
catchup, five or fix of the dried mufhrooms, a tea-fpoonful of 
the mufhroom powder, fet it on the fire, fhake all together and 


' let it boil foftly two or three minutes; let the laft water you 


put to the bottoms boil; take them out hot, lay, them in your 
difh, ‘pour the fauce over them, and fend them to table hot. — 


Ge deft Fi 
As to ya fith, firft wath it very clean, then dry it well 


and flour it; take fome of the beef-dripping, make it boil in the 


ftew-pan, then throw in your fith, and fry it. of a fine light 
brown ; lay it on the bottom of a fieve, or coarfe cloth, to drain, 
and. fans fauce according £ to your faneys 
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Se wah Ot peielims 


Te bake Fike Dray Ri on 


LBurten a jhe ad in the filh, throw. a “little. fale o ‘over: it 
and- flour ; put a very, little water-in.the difh, an onion, . and. a 
bundle ay fweet ‘herbs, ftick fome little bits of butter, or the | 
fing. dripping, ‘on. the fiths  let-it, sbé baked of a fine light 
brown ; when enough, lay it ona dith before the. fire,-and ‘fkim 
off all the fat in the pan; ‘frain the liquor and mix it up either 
awith the fih- fauce or. rong, fopps -or the yordivoet bith we wit 


t J 


Lo ‘ibe a Gravy- Sresbis | eri ) ie 
Onty. Gili foft water, ahd puf as much of chk ftrong. foinp-te to 
it as will make it to your palate 5 Jet it. boil, and if /it wants 


falt, you muft feafon it. The receipts for the foup you have 


in the sina for — 


Cc wists Pads. Beapiti Ye pores Ue 
teres a-quart if peds, boil them i in two santo of ‘water till 


“they are tender, then have ready a piece of falt pork, or beef, 


Which has been fatd in water the’ night before; put it into the 
pot, with two ‘large. onions pealed;* a bundle’ of ‘fweet’ herbs, 
celery (if you have it), half a quarter’ of ‘an ‘ounce ‘of whole 
pepper; letit boil till the meat is'enough, then take it’up, and 
if the foup is not enough, let it boil til] the foup is gdod 3’ then 
ftrain it, fet it on again to boil, and rub in a good deal of dry 
mint 5 ‘keep the meat hot;’ when the’ foup’ is ready, ‘put inthe 
vmeat again for a few ‘minutes ‘and. let at’ boil, then ferve it. 
away: if you add a piece of ‘the portable foup, it'will-be very 
good, The onion-foup zou have ia ine Lent UR he 


 Lormakeva Pudding of Pork, Bef, ey sg SBE 
Make a ‘good’ ereft with’ the dipping, 76h TA Bion Taek ¢ (Gi 


_ you have it) fhied ‘fine ; make a”'thick cruft, ‘take'a piece of 


falt pork or ‘beef'*which’ has ‘been ‘twerity“four hours" in foft 


water, feafon it with a litle: pepper, * put'it into this cruft, roll 


it up clofe, tie it ‘in°cloth, ‘and’ boil it 5 4F of about four or fy ve 
pounds, boil it five houts. © me ¥ : 
“And when you kill mutton, nee a yading: the uae way, : 
only cut the {leaks thin; feafon them with pepper and falt, a 
‘boil it three hours, if large’ 5 or two Ile aig if yo sew Shes 
according to’ ‘the! fides? 2 RAN 
: Apple- pudding” make’ with othe: mie eran ‘onily pare he f 
apples, core them, and fill your ‘pudding ; ‘if large, ” it will'take 
five houts boiling 5 ‘when it is enough, lay it in the difh, cut’ a 
bole in the top and ftir\in butter siamo lay ‘the: piece on 
eae, and fend it to’ table. — : 
. ; is Oe ie ~A prunes 


“ we 
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A prune-pudding eats -fine madd the“fame way, only when 
the cruftis ready fill it with prunes, and fweeten i it RICHI TS to 
your fancy, clofe it UP, and boil it two hours. Dial 


To make a Rice- Pudding. 


‘TAKE ‘what rice you think proper, tie it loofe in a cloth, and 
boil it an hour ; then take it up ‘and untie it, grate a Bdod deal 
of nutmeg in, ftir i ina good - piece of butter, and fweeten to 
your palate ; tie it up clofe, boil it an hour more, then take it 
up and turn it into your difh; melt butter, with a little” fugar, 
and a little white wine for fauce, 


* 


9 Fo make a ‘Suet-Puddlng. 


Gera pound of fuet fhred fine, a pound of flour, a pound 
of currants picked clean, half a pound of raifias ftoned, two 
tea: {poonfuls of beaten ginger, and a {poonful of tin@ture ‘of 
faffron ;| mix all ‘together with fale water NEL thick 5 then 
; either boil or. bake if, a vy if 03 ba 


A Liver. Pudding hotles ® 


Ger, the liver of the theep, when you kill one, “dad cut if as 
thin 2s you cao, and chop it; mix it with as much fuet fhred 
fine, ‘half as many crumbs of bread or bifcuit grated, feafon.it 
with fome {weet herbs fhred fine, a little nutmeg grated, a little _ 

beaten’ epper, and. an anchovy fhred fine; mix all Sr ae 
witha ‘Jittle fait, or the, anchovy liquor, with a piece of Dust 
fill the cruit, and clofe it; boil it three hours. 


p4 
I 


; eR make an Oatmeal. Pudding. 
Ger. a pint of ‘oatmeal once cut, a pound of fuet fhred - 
fine, a: ‘pound of. currants, and _ half a pound of raifins ftoned ; 
mix all together well with alittle falt, tie itin a cloth, Teaving 
room for the fwelling. . 


»Lo By an “Oatmeal Pudding. . 


Bom. a quart of water, feafon it with: a little fale 5 when the 
water: boils, ftir in the oatmeal till it is fo thick you cannot - 
eafily ftir your {poon: then take it off the fire, ftir in. two 

-{poonfuls of brandy, ora gill of mountain, and {weeten it to 
your palate; grate inva litle: nutmeg,wand ftir io balf a pound 
of currants, cleanwafhed and — i eee? batter a es Bae 
it in, ang bake. it half, an: hours | he as wat 
che “4 ae ae: | ay ais Pudding Leas 4 
Bow a | pound of rice juft till it is tender, int aria all hs 
eS kt: from it as dry as you can, but do not fqueeze it; then 
i, | ftir in a good piece of. butter, and fweeten to your palate ; 
Bee a . 2 : . Hae 
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“grate a {mall nutmeg in, ftir it all well together, butter a patty 


and pour it in and bake it: you may add a few currants for 
change. | Dy: Niecy nee’ 
| s Io make a Peas- Pudding, 
Bort it till it is quite tender, then take it up, untie it, ftir 


/ in a good piece of butter, a little falt, and a good deal of 


ap and fend it to table. 


‘ 


s 


beaten pepper, then tie it up tight again, boil it an hour longer, 
and it will eat fine. All other puddings you have in the Chapter 


of Puddings. 


> 


To make a Harrico of French Beans, 
TAKE a pint of the feeds of French beans which are ready 


_ dried for fowing, wafh them clean and put them into a two- 
quart fauce-pan, fill it with water, and let them boil two | 
hours; if the water waftes away too much, you muft put in 


more boiling water to keep them boiling; in the meantime 
take almoft half a pound of nice frefh butter, put it into a 
clean ftew-pan, and when it is all melted, and done making 
any noife, have ready a pint bafon heaped up with onions peeled 
and fliced thin, throw them into the pan and fry them of a fine 
brown, ftirring them about that they may be all alike, then 
pour off the clear water from the beans into a bafon, and 
throw the beans all into the flew-pan; ftir all together, and 
throw in a large tea-{poonful of beaten pepper, two heaped full 
of falt, and ftir it all together for two or three minutes. You 


_ “nay make this difh of what thicknefs you think proper (either 


to eat with a fpoon or otherwife) with the liquor you poured 


off the beans. For change you may make it thin enough for. 
foup. When itis of the proper thicknefs you like it, take it off © 


the fire, and ftir in a large fpoonful of vinegar and the yolk of 
‘two eggs beat. The eggs may be left out if difliked. Dith it 


_ To make a Fowl Pe. 


First make rich thick cruft, cover the dith with the pafte, 


“then take fome very fine bacon, or cold boiled ham, flice it, and 
‘Jay a layer all over ; feafon with a little pepper, then put in the 
fowl, after it is picked and cleaned, and finged; fhake a very 
little pepper and fale into the belly, put in a little water, cover 
it with ham feafoned with a little beaten pepper, put on the 


\ \did. and bake it two hours: when it comes out of the over, 


take half a pint of water, boil it, and add to it as much of the 
_ftrong foup_ as’ will make the gravy quite rich, pour it boiling 
hot into the pie, and lay on the lid again; fend it to table hot. 
Or lay a piece of beef or pork in foft water twenty-four hours, 


Gice it in the room of the ham, and it will eat fine. . 


a - 
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To make a Chefbire Pork Pie for Sea, 
Take fome falt pork that has been boiled, cut it into thin | 
-flices, an equal quantity of potatoes pared and fliced thin, make 
-a good cruft, cover the difh, lay a layer of meat feafoned with 
a little pepper, and a layer of potatoes, then a layer of meat, a 
layer of potatoes, and fo on till your pie is full; feafon it with 
pepper when it is full, lay fome butter on the top, and fill your 
difh above half full of foft water; clofe your pie up, and bake 
it in a gentle oven, | cys i 


To make Sea Venifon. : 

WueEn you killa fheep, keep ftirring the blood all the time 
till it is cold, or at leaft as cold as it will be, that it may not 
congeal; then cut up the fheep, take one fide, cut the leg like 
a haunch, cut off the fhoulder and loin, the neck and breaft in — 
two, fteep them all in the blood as long as the weather will 
permit you, then take out the haunch and hang it out of the 
fun as long as you can to be fweet, and roaft it as youdoa 
haunch of yenifon 3 it will eat very fine, efpecially if the heat 
will give you leave to keep it long. Take off all the fuet before 
you lay it in the blood, take the other joints and Jay them in a 
Jarge pan, pour over them a quart of red wine and a quart of 
rape vinegar ; lay the fat fide of the meat downwards in the- 
pan, (on a hollow tray is beft,) and pour the wine and vinegar 
over it; let it lie twelve hours, then take the neck, breaft, and 
Join out of the pickle; let the fhoulder lie a week, if the heat 
will let you, rub it with bay-falt, faltpetre, and coarfe fugar, 
of each a quarter of an ounce, one handful of common falt, 
- and let it lie a week or ten days: bone the neck, breaft, and 
loin; feafon them with pepper and falt to your palate, and 
make a pafty as you do for venifon: boil the bones for gravy 
to fill the pie when it comes out of the oven; and the fhoulder 
boil frefh out of the pickle with a peas- pudding. aus 

And when you cut up the fheep, take the heart, liver, and 
lights, boil them a quarter of an hour, then cut them {mall, 
and chop them very fine, feafon them with four large blades of 
mace, twelve cloves, and a large nutmeg, all beat to powder ;. 
chop a pound of fuet fine, half a pound of fugar, two pounds 
of currants clean wafhed, half a pint of red wine ; mix all wel} 
together and make a pie; bake it an hour: it is very rich, 


To make Dumplings when you have White Bread, 

TAKE the crumb of a two-penny loaf grated fine, as much | 
beef-fuet fhred as fine as poflible, a little falt, half a fmall nut- 
meg grated, a large {fpoonful of fugar, beat two eggs with. two | 
{poonfuls of fack ; mix all well together, and roll them up as 
a | , TT 3 | . . big 
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- big as a turkey’ : ege ; ; let the water boil and throw them in: 
- half an hour .will ‘boil them. For fauce, melt butter with a. 
Tittle falt, Jay the dumplings in a difh, y pour, the fauce' over them, 

and ftrew fugar-all over the difh.) ° 

Thefe are very.pretty either at Jand or feat Yin: muft ob- , 
 ferve to rub your hands with flour when you make them up. 
» The portable foup to carry abroad; you havetin #8 Twelfth 
pict. 
‘To make Chouder, a Sea Dif. 
 TAaXe a belly-piece of pickled pork, flice. off the bea parts, 
and Jay them at the bottom of the kettle, f{trew over it onions 
and fuch, fweet herbs as you can procure; take a middling 
Jarge- cod, bone and flice it as for crimping, pepper, falt, all- 
{pice, and flour it a little; make a layer with part of the flices, 
upon that a flight layer. of pork again, and on that a layer of © 
bifcuit, and fo on, purfuing the like rule until the kettle is 
filled to about four inches ; cover it with nice pefte, pour. in about 
a pint of water, lute down the cover of the kettle, and let the 
top be fupplied with live wood embers : keep it over a flow fire 
“about four hours. " When you take it up Jay ‘it in the difh, pour’ - 
in a glafs of hot Maderia wine, anda very Jittle India pepper ; 
if you have oyfters, or truffles or morels, it is ftill better ; thicken 
it with butter. Obferve, before you put this fauce in, to fkim — 
the ftew, and then Jay on the cruft, and fend it to table re- 
verfe as in the kettle; cover it clofe with the pafte, which 
fhould be brown, | | 


CHA P. XVIL 
Oe HOGS-PUDDINGS, SAUSAGES, Be. 


Fo was Almond Haze: -Puddings. 

HPAKE two pounds of beef-fuet or marrow fhred very 

fmall, a pound and a half of almonds blanched and beat 
very fine with rofe.water, one pound of grated bread, a pound 
_and.a quarter of fine fugar, a little falt, half an ounce of mace, | 
putmeg, and cinnamon together, twelve yolks of eggs, four 
' whites, a pint of fack, a pint and a half of thick ‘cream, fome 
rofe or orange Hower water; boil the cream, tie the fafron i in. 
a bag and dip in the cream to colour it; firft beat your eggs 
| very well, then ftir in your almonds, then the fpice, the fale, — 
and fuet, and mix all your ingredients together ;. fill — he guts 
but half full, put fome bits of citron in the guts as you’ fll them, 
tie them’ “Ps and boil them a quarter of an hour, P 
oe | 4 hea Another 


ee 
1 
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‘Tone! a pound: of hy eta chopped fiuie. ‘hale a en 
of fweet almonds blanched and beat, fine with a little orange- 
‘Rower or rofe water, half-a pound of white bread grated fine, 
half.a pound of currants clean wafhed and picked, a quarter of 
‘@ pound of fineyfugar, acquarter of an ounce of mace, nutmeg, 
-and'cisnamon together, of each an equal quantity, a add half.a) 
“pint of fack; mix all well together with half a pint of good 
cream, and the yolks of four eggs 5 fill the guts half full, tie 
them up, and boil them a quarter. ‘of an hour, and prick them as 
they boil to keep the guts from breaking. You may leave out 
‘the curranés for change; but then you vehi add aig attes of 
| Ripeting more of fugar. $e +), 


i 4 third Way. | 


Har. a pint of cream, a quarter of a pound of itugi,s 
quarter of a pound of currants, the crumb of a halfpenny roll 
grated fine, fix large pippins pared: and-chopped fine, a gill of 
fack; or two {poonfuls-of rofe-water, fix. bitter almonds blanched 
cand beat fine, the yolks of two eggs, and one white beat fine; 
mix, all together, fill the guts beiter than half full, and doil 
them | a sue of an hour, | at 


“Ta make Fog’ Piadings a with Currants, . 


TAKE three pounds of grated bread to four pounds of beef: 
{uet finely fhred, two pounds of currants clean picked and wath- 
ed, cloves, mace, and cinnamon, of each a quarter of an ounce 
finely: beaten, a little falt, a pound and a half ‘of fugar, a pint 
of fack,.a quart of cream, a little rofe-water, twenty eggs well 


ca beaten, but half the whites ; mix all thefe well together, fill the 


‘guts half full, boil them a little, and prick them: as’ they’ boil-to 
keep them Ron breaking the guts; take them. up upon clean 
«cloths, then lay:them:on your difh; or when Fou, ufe them, 
i boil them afew minutes, or eat them cold, 


Ta make Black Puddings, 


First, before you kill your hog, get a peck of site; boil 
hens half'an hour in water, then ‘drain them, and put them 
‘into a clean tub or large pan; then kill your hog, and fave two | 
» quarts of the bload of the hog, and keep Rirring it tili the 

blood is quite cold, then mix it'with your grits, and ftir them 
— well together ; feafon. with a large’ fpoonful of falt,'a quarter 

“of an ‘ounce of cloves, mace, and nutmeg together, an equal 
_ quantity of each ; dry it, beat it well, and mix in; take a 
aude winter-favoury, Jd canmaice neal ‘and thyme, penny-royal 
Hs. TA ka 0) 
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{tripped of the ftalks, and chopped very fine; juft enough ta 
feafon them and to give them aflayour, but no more. The. 
‘next day take the leaf of the hog and cut into dice, ferape and 
-wafh the guts very clean, then tie one end, and begin to fill , 
them; mix inthe fat as you fill\them, be fure put inagood _ 
deal of fat, fill the -fkins three parts full, tie the other end, and 
make your puddings what length you pleafe; prick them with 
a pin, and put them in akettle of boiling water; boil them 
very foftly an hour, then take them out and lay them onclean 
raw Vd ite ; y Maat Se LY Fea gas 

In Scotland they make a pudding with the blaod of a goofe: 
chop off the head and fave the blood, ftir it till it is cold, then 
“mix it with grits, {pice, falt, and fweet herbs, according to 
their fancy, and fome beef-fuet chopped; take the. fkin off the 
neck, then pull out the windpipe and fat, fill the fkin, tie it at 
both ends, fo make a pie of the giblets, and lay the pudding 
in the middle : or you may leave the grits out (if you pleafe). 


we) Savoloys, 


Take fix pounds of young pork, free it from bone and 
fkin, and falt it with one ounce of falt-petre, and a pound of 
common falt, for two days ; chop it very fine, put in three tea- 
fpoonfuls of pepper, twelve fage leaves chopped fine, and 4 
- pound of grated bread; mix it well, and fill the guts, and bake 
them half an hour in a flack oven, and eat cither hot or cold, 


~ 


Za make fine Saufages. 


You muft take fix pounds of good pork free from {kin, 
griftles, and fat, cut it very {mall, and beat it in a mortar till — 
tis very fine; then fhred fix pounds of beef-fuet very fine 
and free from all fkin; fhred it as fine as poffible: take 
a good deal of fage, wafh it very clean, pick off the leaves, 
and fhred it very fine; fpread your meat on a clean drefler or 
table, then fhake the fage all over, about three large {poonfuls ; 
fhred the thin rind of a middling lemon very fine and throw 
ever, with as many {weet herbs (when fhred fine) as wil! All a 
darge {poon; grate two nutosegs over, throw over two teae 
fpoonfuls of pepper, a large {poonful of falt, then throw over 
_ the fuet and mix it, all well together; put it down clofe in a 
pot; when you ufe them, roll them up with as much egg as | 
will make them roll fmooth; make them the fize of a fautage, 
and fry them in butter, or good dripping; be fure it be hot 
before you put them in, and keep rolling them about: when 
they are thorough hot and of a fine light brown, they are 

enough. Youmay chop this meat very fae, if you do not like 
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it beat. Veal eats well done thus, or veal and pork together 


‘you may clean’ fome guts and fill them. 


| To make common Sangeet 

Take three pounds of nice pork, fat and lean together, 
without fkin or griftles, chop it ag fine as poffible, feafon it with 
a tea- fpoonful of beaten pepper and two of falt, fome- fage 
fhred fine, about three tea-fpoonfuls; mix it well together, 
have the guts very-nicely cleaned and fill them, or put them 


down in a pot, fo roll them of. what fize you. pleafe, and fry wee 


them, Beef makes very good faufages. 


Oxford Saufages. 

TAKE a pound of lean veal, a pound of young pork, fat 
and leap, free from fkin and griftle, a pound of beef fuet, 
chopped all fine together ; put in half a pound of grated bread, 
half the peel of a lemon fhred fine, a nutmeg grated, fix fage 
leaves wafhed and chopped Very fine, a tea-{poonful of pepper 
and two of falr, fome thyme, favoury, and marjoram fhred fine; 
mix it all well together, and put it clofe down ina pan: when 
you ufeit, roll it out the fize of a common faufage, and fry 
them in freth butter of a fine brown, or broil them over a2 clear 
fire, and fend them to table as hot as poffible. 


Lo make Boheiia Saufages. 
TAKE a pound of bacon, fat and lean together, a pound 
of beef, a pound of veal, and a pound of pork, a pound of beef- 
fuet, cut them {mall and chop them fine, take a {mall handful 


e, 


of fage, pick off the leaves, chop it fine with a few fweet herbs; __ 


feafon pretty high with pepper and falt, You muft have a 


large gut, and fill it, then fet on a fauce- pan of water, when it 


boils put it in, and prick the gut for fear of buriting : boil it 


foftly an hour, then lay it on clean ftraw to dry, - 


Ta make Hamburgh Saufages. 


Take a pound of beef, mince it very fmall, with half a: 
ound of the beft fuet 5 then mix three quarters of a pound of | 
eet cut in large pieces; then feafon it with pepper, cloves, aa 


nutmeg, a great quantity of garlic cut fmall, fome white wine 
vinegar, fome bay-falt and common falt, a ‘glals of red wine, 
and one of rum; mix all. thefe very well together, then take 


the largeft gut you can find, ftuffit very tight; then hang it | 


up in a chimney, and (moke i it with faw-duft for a week or ten 
days; hang them in the air till they are dry, and they will 


Keep a year, They are very good boiled in peas-pottage, and 


yoalted with toalted bread under i it, or inan-amlet. 
Saufages 


ag 
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Ripe \ 
‘ AU WB i¢ 


~ 


Sahu efitr the arent Ways (Si Gk 

/Taxe the crumb of a two-penny loaf,. one pound of Ribt: | 
half a lamb’s lights, a handful of parfley, fome- thyme, marjoram, 
and onion, ‘mince’ all very {mall, then feafon it with falt and 


i pepper : ‘thefe muft be ftuffed in a fheep’s put; they are fried 
din i or melted ea and are only fit for immediate ule. 


Po” vt R 
envy at. 


- CHAP, Xvi 
To POT AND MAKE HAMS, ‘ke, 8c. 


Oblerwations on peetiesiag. Salt Meat, fo as fo keep it mellow . 
- and fine for three’ or four mMaathe 3 and to pieere: Bares 
“Butter, ! 


TARE. care when you falt your meat in the Leiber that it 


be. quite cool after it comes from the butcher’s; the way 
is, to lay it, on cold bricks for a few -hours, and when you fale 
it, lay it upon an inclining board to drain of the blood; 
then falr it afrefh, add to every pound of falt half a pound of 


Lifbon fugar, and turn it. inthe pickle every day; at the 


month’s end it will be fine. The falt which is commonly 


ufed hardens and fpoils all the meat; the right fort is that 
called Lowndes’s falt, it-conies from Nantwich in Chefhire ; 
_ there is avery fine fort that comes from Malden in Effex, and 


from Suffolk, which is the reafon of that butter being finer , 
than any other; and if every body would make ufe of that fale 
in potting butter, we fhould not have fo much bad come to 


‘market; obferving all the general rules of a dairy.  If- you 


keep your meat long in falt, half the quantity of fugar will 
do;,and then beftow loaf fugar, it will eat much finer. This 
pickle cannot be called’ extravagant, becaufe it will keepa 
great whilé ; at three or four months end, boil it up; if you 


have no meat in the pickle, {kim it, and When cold, only add a 


Jittle more fale and fugar tothe next meat you put in, and it 


| i will be good a twelvemonth longer. 


“ake a leg-of-mutton- piece, veiny or thick fank- piece 


- without. any bone, pickled as above, only add to every pound 


of fale an ounce of falt-petre; after being a month or two in 
. the pickle, take it out and lay it in foft water a few hours, 


V4 then ‘roaft it; it eats fine. A Jeg of mutton or fhoulder of veal 


docs the fame. . It is'a Ney good thing where a market is ata 
rohshen ¢ eo A ha 


deal of meat. ' 
As to the pickling of hatiis and tongues, you have the receipt 
in the foregoing Chapters ; but ufe either of thefe fine falts, and 


they will be equal to any cn) ae hams, — your Porkling } 


is fine and well fed. 


Tao pot Pigeons or Fowls, 
Cur aes their legs, draw them and wipe them with a cloth, 


but do not wafh them ; feafon’ them pretty well with pepper ' 
and fait, putthem into a pot with as much butter as you think — 


will cover them, when melted, and baked very tender; then 
drain them very dry from the gravy ; lay them ona cloth, and 
that will fuek up all the gravy; feafon them again with falt, 
: mace, cloves, and pepper beaten fire, and put them down ‘clofe 
into a pot; take the butter, when. cold, clear from the gravy, 
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great diftance, and a large family abled to provide a great 


fet it before the fire to melt, and pour over the birds; if you. 


have not enough, clarify fome more, and let the butter be near 
an inch thick above the birds. ‘Thus you may do all forts of 


fow); only wild fowl fhould be boned sain that you my do as 


you pleafe). 


Tr pet @ cold igen Beef, or Venifin. 


Cur it fmall, beat ic well in a marble mortar with melted 
butter, feafon it with mace, cloves, and nutmeg, beat very fine, 
and fome pepper and falt, till the meat is mellow and fine ; then 
put it down clofe in your pots, and cover it with clarified 
butter.” Thus you may do cold wild fowl ; or you may pot any 
fort of cold fowl! wholes, feafoning them with what fice you 


pleafe, - mm 
i To pot Venifo. 
TAKE a piece of venifon, fat and lean together, lay itin a 


aith, and ftick pieces of butter all over; tie brown paper over - 
ity and bake it; when it comes out of the oven take it out of 


‘the liquor hot, drain it, and lay it in a difh ; when cold, take 
off all the kin, and: beat it in a-marble siortar fat and lean 
together, feafon it with mace, cloves, nutmeg, black pepper, 
and falt to your mind ; -when the butter is cold that it was 


baked in, take a little of it and beat in with it to moiften it; 
~ then put it down clofe, and cover it with clarified . butter. 


You muft be fure to beat it till itis like a ‘patte. seg tae 


Fo pot a Hare. 


Tnies a: shear that has hung four or five days,. cae it it, and 
cut it in quarters ; put it ina pot, feafon it with pepper, falt, — 
| si mace, and a pound of butter over. it, and bake it. four 


Tee hours 5 
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hours ; when it comes out, pick it from the bones, and pound 
it in a mortar with the butter that comes off your gravy, and 
alittle beaten cloves and mace, till it isfine and {mooth, then 
put it clofe down ig potting pots, and pu clarified 1 butte over 
its 3 tie it over with white paper, . 


i 


To pot Tongues. 


‘TaKeE.a meat’s tongue, rub it with a pound of white falt, an 
ounce of falt-petre, half a pound of coarfe fugar, rub it well, 
turn it every day in this pickle for a fortnight: this pickle will 
do feveral tongues, only adding a little more white fale; or we 
generally do them after our hams. ‘Take the tongues out of 
the pickle, cut off the root, and boil it well till it will (peels 
then take your tongues and feafon them with falt, pepper, 
cloves, mace, and nutmeg, all beat fine; rub it well with your ‘ 
hands whilft it is ‘hot 5. then put it in a pot, and melt as much 
butter as will cover it all over; bake it an hour in the oven, 
then take it out, let it ftand te cool, rub a little frefh {pice on 
it; and when it is quite cold, lay it in your pickling-pot ; 
when the butter is cold you baked i it in, take it off clean from 
the gravy, fet it in an earthen pan before the fire, and when 
it is “melted, pour it over the tongue.. You may Jay pigeons or 
chickens on each fides be fure to let the butter be about an 
inch above the tongue, aia 


\ 


A fine Way to pot a Tongue, 
TAKE a dried tongue, boil it till it is tender, then peel it; . 
take a large fowl, bone it; a goofe, and bone it; take a quar- 
ter of an ounce of mace, a quarter. of an ounce of cloves, a 
large nutmeg, a quarter of an ounce of black pepper, beat all 
well together ; a fpoonful of falt; rub the infide of the fowl 
well, and the tongue; put the tongue into the fowl; then 
featon the goofe, and fill the goofe with the fowl and tongue, 
and the goofe will look as if it was’ whole; Jay it.in a pan that 
will juft hold it, melt frefh butter enough ¢o cover it, fend it 
to the oven, and bake it an hour and a half; then uncover the 
pot and take out the meat; earefully drain it from the butter, 
- Jay it on acoarfe cloth till it is cold, and when the butter is 
cold, take off the hard fat from the gravy, and lay it before the 
fire to melt, put your meat into the pot again, and pour the’ 
butter over; if there is not enough, clarify more, and let the 
butter be an inch above the meat; and this will keep a great 
while, eats fine, and looks beautiful: when you cut it, it mu 
be cut croflways down through, and looks very pretty: it makes 
a pretty corner-difh at table, or fide-dith for fupper: if you cut 
7, flice: down the middle ie through, lay it in a plate, and 

garnii 
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garnifh with green parfley and naftertium-flowers. If you will be 
at the expence, bone a turkey, and put over the goofe. Obferve, 
when you pot it, to fave a little of the fpice to throw over it, 
before the laft butter is put on, or sii meat will not be feafoned 
iy ta wiihing, 


rc pot Beef lite Venifon. 


Cur the lean of a buttock of beef into pound pieces ; for 
eight pounds of beef take four ounces of falt-petre, four 


ounces of petre-falt, a pint of white falt, and an ounce of fal. 


prunella; beat the falts all very fine, mix them well together, 


Tab the falts into the beef; then let it lie four days, turning 
it twice a day, then put it into a pan, cover it with pump- - 


water and q little of its own brine: then bake it in an oven 
with houfehold bread till it is as tender as a chicken, then drain 
it from the gravy, and bruife it abroad, and. take out all the 
{kin and finews; then pound it in a marble mortar, then lay it 
in a broad difh, mix in it an ounce of cloves and mace, three 
quarters. of an ounce of pepper, and one nutmeg, all beat very 
fine; mix it all very well with the meat, then clarify a little 
frefh butter and mix with the meat to make it a little moift 5 
‘mix it very well together, prefs it down into pots very hard, fet 
it at the oven’s. mouth juft to fettle, and cover it two inches | 
thick with clarified butter: when Ale cover it’ with. white 


paper. ; t 4 t 2 S$ * ; 


To pot Chepbire Cheef 


TAxe three pounds of Chefhire cheefe, and put fete. a 
mortar with half a pound of the beft freth butter you can get, 
pound them together, and in the beating add a gill of rich 
Canary wine, and half an ounce of mace finely-beat, then fifted 


like a fine powder ; when all is extremely well mixed, prefs i¢ _ 


hard. down into a gallipot, cover it with clarified butter, and” 
keep it cool. A flice of this excels all the cream cheefe that 


' can be made. 


To pot Ham with Chickens, 


Take as much lean of a boiled ham as you pleafe, a and fall’ 
the quantity of fat, cut it as thin as\poflible, beat it very fine 


in a mortar, with a little oiled butter, beaten mace, peppery 


and falt, put part of it into a China pot, then beat the white | 
‘part of a fowl! with a very little feafoning; it is to qualify the | 
ham; put a lay of chicken, then one of ham, then chicken at 
the top, prefs it hard down, and when it is cold, pour clarified 
butter over it; when you fend it to the table, cut out a thin 

flice in the form of half a diamond, and lay it round the edge: of 


your Pet | 


es 


ve 


\ 
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‘ To pot Waodcocks. 

Pieee fix CRA id draw out the train, fi ahey their bills 
through their thighs, and put the legs through each other, and 
their feet upon their breafts; feafon them with three or four 
blades of mace, and a little pepper and- falc; then put them 
into a deep pot with a pound of butter over them, tie a ftrong 
paper over them, and bake them in a moderate oven; when 
they are enough, lay them on a difh to drain the gravy from 


’ them, then put them into potting pots, and take all the cleat " 


butter from your gravy and put it upon them, ‘and fill up your 
pots with clarified butter, and keep them in a dry place. 


To pot red and black Moor-Game. URS ASE Ee 
uy ek and draw them, and feafon them with pepper, eras" 
‘Mace, ginger, and nutmeg, well beaten and fifted, with a 
quantity of falt not to overcome the fpices, roll a lump of butter 
in the feafoning, and put it into the body of the fowls, rub:the 
oatfide with feafoning, and then put them into pots with the 
breaft downwards and cover them with butter, laya paper 
and then a pafte over them, and bake them till they are tender ; 
then take them out and lay them to drain, then put them into 
potting pots with the breaft upwards, and take all the’ butter 
they were baked in Clean from the gravy and pour upon them; 
“fill up the pe with clarified butter, and keep them in a dry 
place. | 
bowie A ' Eo pot all Kinds of fmall Birdse. 8. 4 60% 
Pick ‘eid gut your birds, dry them well with.a cloth, featon 
them with mace, pepper, and falt, then put them into a:pot 
“with butter, tie your pot down with paper, and bake them im 
a moderate oven; when they come out, drain the, gravysfrom 
. them,.and put them into’ potting pots, aad cover: them with 
. eine butter. | | 


To fave potted Bodh that begin to be bad. 

_ I. nave feen potted birds, which have come a great way, 
often fmell fo bad that no body>could bear the’ {niell for the 
ranknefé of the butter, and by managing them in the following 
‘mannet. have made them as good as ever was eats, ; 

‘Set a large fauce-pan’ of clean water on’ the fire, when it 
| boils, | take off the butter at the top, then take the fowls out 
‘one by one, throw them into that fauce-pan of water half a 
minute, whip it out and dry it ‘in a clean cloth infideand out; 
_ fo do all till they are quite done; feald the pot clean; when 
the bitds are quite cold, feafon them with mace, pepper, and 
 falt to your mind, pot them down clofe in a Pots and pour’cla- - 
rified butter over them. 


ran 


at 
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\ To pot Chane ° 

AFTER. having - cleanfed them, cut off the fins, tails, and 
heads, then lay them in rows in a ‘long. ‘baking-pan ; Pet 
them with butter, and order them as. above, ( | 


pity %, pot a Pike. Ci dock 
You mutt feale it, cut off the head, flit. it, ane ‘ake out 


. 2 


- the chine-bone, then ftrew all over the infide fome wbay-falt 


and pepper, roll it up round, and lay it in a pot; cover ity 
and bake it an hour;. _then take it out, and lay i it on a ‘coarfe 
cloth to drain; when it is cold, BN it into your pot. and 
cover it, with clarified, butter, mie irae a ge ih 
Ta pot nee aah | ee 

Tae a. piece of freth falmon, fcale it, and wipe it “clean, 
(let your picce os pieces be as big.as will lie cleverly on your 
pot,) feafon it with Jamaica pepper, black pepper, mace, and 
cloves, beat fine, mixed with falt, a little fal- prunella beat fine, 
and rub the bone with; feafon with a little of the fpice, pour 
clarified butter over it, and bake it-well; then take it out care= 
fully, and lay.it to drain; when.cald, feafon it well,. Jay-it ia 
your. pot clofe, and cover it with clarified butter as above, 

Thus you may ‘do Cal, tench, trout, and feveral forts of fith, yy 


““Ancther Way to pot” ‘Salmon, | 

“Scare and clean your falmon, cut it down the back, dry. it 
well, and cut it,as near the fhape of your pot as you can; take 
two. Nutmegs, an ounce of mace and cloves beaten, half an ounce 
of white pepper, and an ounce of falt;. then take out all the 
bones, cut off the, jowl below the fins, and cut off the tail a. 
feafon the fealy fide. firft, lay that. at the bottom of ‘the pots. 
then rub the feafoning on the other fide, cover it with a éith, 
and let it ftand all night: it muft be put double, and the fcaly 
fide top and bottom ;, put butter bottom and top, and cover the 
pot with fome ftiff.coarfe pafte : three hours will bake it, if a 
large fith; if a favall one, two hours; and when it comes out 
of the oven, let it fland, half an hour ; then uncover it, and. 
raife it up at one end that the gravy may run ‘out, then put a 
trencher and a weight on it to prefs out the gravy: when the 


butter is cold, take it out clear from the gravy, add fome more» | 
to it, and put it in a pan before the fire; when it is melted, 
~ pour it over the falmon; and when it is cold, paper it up. As 


to the feafoning of thefe tied a it mutt be gaye ese to at 
palate; more or lef. 

NOB. Always take. great care that no gravy or whey of the 
butter i is vee in the Potting 5 3 if there i is, it will not-keep. 
: g 
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To pot a Lobper. | 
TAKE 4 live lobfter, boil it in falt and water; and pes ie 
that no water gets in; when it is cold, pick out all the flefh and 
body, take out the gut, beatit fine in a moftat, and féafon it with 
beaten mace, grated nutmeg, pepper, and falt ; mix all together 5 3 
melt a piece of butter as big as a large walnut, and mix it with 
the lobfter as you are beating it ; when it is beat to a pafte, put 
it into your potting pot, and put it down as clofe and hard as ~ 
- You can; then fet fome frefh butter in a deep broad pan before 
the fire, and when it is all melted, take off the fcum at the top 
(if atily), and pour the clear'butter over the meat as thick as a 
crown piece; the whey and churn-milk will fettle at the bot« 
tom of the pan, but take care none of that goes in, and always 
let your butter be very good, or you will fpoil all ; or only put 
the meat whole, with the body mixed among it, laying them as 
- elofe together as you can, and pour the butter over them. You 
muft be fure to let the lobfter be. well boiled. A middling one 
will take See an hour boiling. © 


Lo pot Bobs 


Taxes large eel, fkin it, cleanfe it, and wath it vety cleans 
dry it in a cloth, and cut it into pieces as long as your finger 5 
feafon them with a little beaten mace and nutmeg, peppers 
falt, and a little fal-prunella beat fine; lay them in a pan, ther 
pour as much good butter over them as will cover them, and 
clarified as above: they muft be baked half an hour in a quick 
‘oven; if a flow oven, longer, till they are enough, but that 
you muft judge by the largenefs of the eels: with a fork take 
them out, and lay them on a coarfe.cloth to drain ; when they 
- are quite cold, feafon them again with the fame feaforiing, lay- 
them in the pot clofe; then take off the butter they were baked 
in clear from the gravy of the fifh, and fet it in a dith before — 
the fire; when it is melted, pour ‘the clear butter over the. eh; 
and let them be covered with the butter. 

In the fame manner you may pot what you pleafe. You 
may bone your eels, if you choofe: it; but phen do not put in 
. aa fal-prunelia. | 


To pot Lampreys. 

Skin them, cleanfe them with falt, then wipe them ae 
beat fome black pepper, mace, and clovés, mix them with — 
falt, and feafon them; lay them in a pan, and cover them with 
clarified butter ; Saige them an hour; order them as the eels, 
“only let them be feafoned, and one will be enough for a pot; 
you mutt feafon them well x let your butter be good, and they 
will sie along time. ye tehy te A ud 

ou ay Te 


ee 
<a 


and wath it ie take a flarp ‘eat rip-it t open and takeout. 
, U 
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yea hiryl tee zillions a Breap of Veal. ee i 
Pair a breaft of veal and botie it, beat it with a soll 
pin, rub it over with the yolk of an egg, beat a little mace; 
cloves; ‘nutmeg, and’ pepper vety fine, with a little ‘fale, a 
handful of parfley, and fome fweet lerlis, and lemon-peel thred: 


fine, a few crumbs of bread; mix all together-and ftrew over’s' 
roll i¢ up ‘very: tight, bind’ it with «a filler, and wrap it in @ 


ede 


cloth, then boil it two hours and’a half in’ water made pretty: 


falt, then hang it up by one end till old make a pickles to — 
a pint of falt and water put half a pint of vinegar, and lay it 
in a pan, and let the pickle cover it; and when you ufe it, cut 
if'in apt and earnifh with parfley and’ pickles: ‘ 


| To ‘make Marble Veale nid 

Pa: ‘a neat’s tongue and boil it till tender péel'it indie cut 
it'in flices, and ‘beat it in’ a mortar with'a pound of butter, 
with a little beaten mace and pepper, till it is like’a pafte 3 “have 
fome’veal ftewed and beat in the fame manner ;" put’ fome veal 
in a potting-pot, then’ fome ‘tongue’ in lumps over the veal; 
then fome veal over that, tongue over that, and then veal 


“again 3 prefs it down hatd, pour fome clarified butter over it, 


keep it in a cold dry plice} and’ when you ufe it, cut it in 


Mices, ae remit with Lasiape aie . 


| To. collar Beef. AS 29) 
ae ert a’ piece of thin flank of beef and’ bone it,’ cut che ain 
off, then'falt it with two ounces of falt-petre, two ouncesof — 


fal-pranella; two ounces of -bay-falt, half a pourdd: of coarfe 
_ fugar,..and two pounds of white falt; beat» the hard falts fine; 


and mix all together; turn it every day, and rub it with the 
brine well, for eight days; then take it out of the pickle, wath 
it and wipe it dry ; then take a quarter of an ounce of cloves, 


and ai quarter of an ounce of mace, twelve’ cortis of all-{pices 


and’a nutmeg beat very fine, with a fpoonful of beaten pepper, 
a large quantity of chopped parfley, with. fome fweet herbs 
chopped fine; {prinkle it‘on the beef, and-roll it up very tight, 


put a coarfe cloth round, and tie it very tight with beggar’s 


tape ; boil it in a large copper of water; if a large collar, fix 
hours, a {mal} one, five hours; take it out and putit in a prefs 
till cold’; if you have never a prefs, put it between two boards, 
and a large. weight upon it till it is cold; then take it out of the 
cloth and cut it into flices ; Garnifh with raw parfley. 


5 To collar a Pigs — 
“Riu your pig, drefs off the hair, draw out the enttails, 


all 


~ 


o> 
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all the bones, then rub it all over with pepper and falt beaten 
fine, a few fage leaves and fweet herbs chopped {mall, then roll 
- up your pig tight, and bind it with a fillet, then fill your boiler 
with foft water, one pint of vinegar, and a handful. of, falt, 
eight or ten cloves, a blade or two of mace, a few pepper-corns,, 
and a bunch of {weet herbs; when it boils put in your pig, and 


_, boil it till it is tender, then take it up, and when it is almoft 


“cold, bind it over again, and put it into an: earthen pot, and, 
pour the liquor your: pig was boiled in upon it keep it co- 
vered, and it is fit for ule. 


To cajlar Swine’ 5 yall 

~ Cuop the face in many places, and wath it in feveral waters, 
then boil it till the meat will leave the bones, take out the 
bones, cut open the, ears, and take out the ear-roots, cut the 
meat in pieces, and feafon it with pepper.and falt; while it is 
hot put it into an earthen pot, but put the ears round the out- 
fide of the meat, put a board on that will go on the.infide of 
the pot, and fet a heavy weight upon it, and let it ftand all 

night, the next day turn it out, cut it round. aes and it will 
leok clofe and Pugh. aie 


Zo collar Salmon. 

Pe he a fide of falmon, cut off a handful of ihe tail, wail 
your large piece very well, dry it with a clean cloth, wath it 
over with the yolks of eggs, and then make force-meat with 
what you cut off the tail; but take off the fkin, and put to-it a 
handful of parboiled oyfters, a tail or two of lobfters, the yolks 
of three or four eggs, boiled hard, fix anchovies, a handful of 
fweet herbs chopped fmall, a little falt, cloves, mace, nut- 
meg, pepper beat fine, and grated bread; work all thefe to-. 
_ - gether into a body, with the yolks of eggs, lay it all over the 

~flefhy part, and a little more pepper and falt over the falmon ; 
fo roll it up.into.a. collar, and bind it with broad tape, then boil 
it in water, falt, and vinegar, but let the liquor boil firft; then 

‘put in your collars, a bunch of fweet, herbs, fliced ginger, and 
nutmeg; let it: boil, but not; too faft: it will take near twe 
hours boiling : when it is enough, take it up into your foufing- 
pan, and when the pickle is cold, put it to your falmon, and 
Jet it ftand in it till ufed, or otherwife you may pot it. Fill it 
. wp with clarified sata as you por: fowls: that way will keep 

longeft.: isk ete 


To “alla Eels. istered 


TAKE. your eel and fcour it well-with falt, wipe it clean 5 
then cut it down the back, take out the bone; cut the head 
and tail off ; put the yolk of an egg over it, and them take four 


cloves, — 
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cloves, two blades of mace, half a nutmeg beat fine, a little 
pepper and falt, fome chopped parfley, and fweet herbs chopped 
very fine; mix them all together and fprinkle over it, roll the 
eel up very tight, and tie it in a cloth; put on water enough to 
boil it, and put in an onion, fome cloves and mace, four bay~ 
leaves; boil it up with the bones, head, and tail for half an 
hour, with a little vinegar and fale; then take out the bones, 
&c, and put in your eels, boil them if large two hours, leffer 
in proportion ; when done, put them away to cool; then take 
them out of. the liquor and cloth, and cut them in flices, or 
fend:them whole, with raw parfley under and over. — 

N.'B. You muft take them out of the cloth, and put them 
in the liquor, and tie them clofe down to keep. | 


To collar Mackerel, 


Gout and flit your mackerel down the belly, cut off the head, 
take out the bones, take care you do not cut it in holes, then 
Jay it flat upon its back, feafon it with mace, nutmeg, pepper, 
and falt, and a handful of parfley fhred fine, ftrew it over themy 
roll them tight, and tie them well feparately in cloths, boil 
them gently twenty minutes in vinegar, falt, and water, then 
take them out, put them into a pot, pour the liquor on them, 
or the cloth will ftick to the fifh, the next day take the cloth — 
off your fifh, put a little more vinegar to the pickle, keep them 
for ufe ; when you fend them to the table, garnifh with fennel 
and parfley, and put fome of the liquor under them. 


To make Dutch Beef. - 


Take the lean of a buttock of beef raw, rub it well with 
brown fugar all over, and let it lie in a pan or tray two or three 
hours, turning it two or three times, then falt it well with 
common falt and falt-petre, and let it lie 4 fortnight, turning it 
every day; then roll it very ftrait in a coarfe cloth, put it in a 
cheefe- prefs aday and a night, and hang it todry in a chimney = 
when you boil it, you muft put it in a cloth; when it is cold, 
it will cut in flivers as Dutch beef. _ | | 


To make Sham Brawn. 

TAKE the belly piece and head of ayoungporker, rub it welt 
with falt-petre, let it lie three or four days, wafh.it clean; boil 
‘the head, and take off.all the meat and cut it in pieces, have | 
four neat’s feet boiled tender, tuke out the bones, cut it in thin 
flices, mix it with the head, lay it in the belly-piece, roll it up 
tight, bind it round with fheeting, and boil it four hours ; take 
it up and fet it on one end, put a trencher on it within the tin, 

and a large weight upon that, and let it ftand all night; in the 
| ip SUA, ih Sie ae morning 
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morning take it.out,and, bind it. with a fillet; put ito fptings — 
-waterand falt, and it will be fit forufe: when you ufe it, cut 
itvin flices like brawn, Garnith with pariley.. Obferve to 
| ‘change the pickle ' vial four or five ‘lays and it will keep a long 
Une, : -] 
an To fouce a Turi PoC pea of Sturgeon. Xan 
ere mutt. take a fine large turkey, drefs it very clean, dry. 
and bone. ity then tie it up as you do flurgeon, put into’the pot — 
you boil it in.one quart-of white wine, one quart of water, one 
guart of good vinegar, a very large handful of falt; let it boil, 
* {kim it well, and then put in the turkey; when it/is enough, 
take/it out and tie it tighter; let the liquor boil a little longer 5 
and if you think. the pickle wants more vinegar or falt, add it 
when it is cold, and pour it upon the turkey; it will keep 
fome months, covering it clofe from thevair, and keeping it in 
a dry cool place. Eat.it with oil, vinegar; . and fugar. (jut ,as 
you. like it); fome admire it more than lurgeon 3 it. , looks 
pretty foveiga with fennel for a fide-difh. |. Nit te 


wT To pickle Pork, rt 
Bowe. your pork, cut it into pieces of a fize fit to lie in the 
tub or pan you defign it to lie in, rub your pieces well. with 
falt-petre, then take two parts of common falt, and two of bay- 
falt, and rub every piece well; lay a layer of common falt in. 


‘ the bottom of. your vellel, cover every piece over with common 


falt, lay them one upon “another as clofe as you can, filling the - 
hollow places on the fides with falt; as your fale melts on the 
top ftrew on more, lay a.coarfe cloth over the veffel, a board 
- over that, and a weight on the board to keep it down ; keep i it 
clofe covered; it will, ‘thus ordered,’ keep the whole year; put, — 
a pound of aati peet and two pounds of bay-fale toa ey 


A Pickle for Pork whith is to be eat foun. ohh CY 

You muft take two gallons of pump-water, one pound of 
bay- fait, one pound of coarfe spec fix ounces ’of f -petre ; boil 
it all together, and fkim it when cold; cut the pork in what pieces 
you pleafe, lay it down clofe, and pour the liquor over it; lay a 
weight on it to keep it clofe, and cover it clofe from the air, and 
“it will be fit to ufein a week: if you find the pickle begins to fpoil, 
boil it again and fkimit; when it is cold, can it on ye pork 
again 


The Sows! Way to pickle Beefy. which will g0 good to ne Weft 
__ dndtes, and keep a Year good i in the Pickle, and with. Care wilt: 
goto the Haft Indies, 
Take any piece of beef Saute bones, or, take the ee 


“gut, if “ok intend to keep it above a. month 5 3 take mace, cloves, 


i uate! ah Bae: . nutmeg; 


” 
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nutmeg, and pepper, and juniper-berries beat-fine, and rub the 
beef well, mix fale and Jamaica pepper and-bay-leaves ; let it 
be well feafoned, let it lie in this feafoning a week or ten days, 
throw in a good deal of garlic and fhalot; boil fome of the beft 
white wine vinegar, lay your meat in a pan or good veflel for the 
purpofe with the pickle ; ‘and when the vinegar is quite cold, pour 
it over, cover it clofe; if itis fora voyage, cover it with oil, and 
let the cooper hoop up the barrel very well. This is agood way 
in a hot country where meat will not keep; then it muft be put 
into. the vinegar directly with the feafoning, then you mayeither 
roatt it or ftew it, butit is belt Rewed ; and add a good deal of 
onion and parfley chopped fine, fome white wine, a little catch- 
up, truffles and morels, a little good gravy, a piece of butter 
rolled in flour, or a little oil, in which the fhalot and onions 
ought to flew a quarter of an hour before the other ingredients 
are putin then, put allio, and ftir it wogether, and let it flew 
till you think it is enough. This is a good pickle in a hat 
PROUT to keep beef or veal, that is drefled to eat cald, | 


Pickled Beef for traf Uf | 
’ ‘Taxe the rib of beef, flick it with garlic and cloves, feafon ee 
it with falt, Jamaica pepper, mace; and fome garlic pounded 5 
cover the meat with white wine vinegar and Spanifh thyme ; 
you muft take care to turn the meat every day, and add more 
vinegar, (if required, ) fora fortnight ; then putitin a ftew-pan, 
and cover it clofe, and let. it fimmer‘on a flow fire for fix hours, 
adding vinegar and white wine ; (if you choofe) you may tere 
a good quantity of onions, it will be more palatable. we ' 


To preferve Tripe to go to the Zaft Indies. 


Ger a fine belly of tripe, quite frefh, take a four gallon 
cafk well hooped, lay in your tripe, and have your pickle — 
ready, made thus: take feven quarts of {pring-water, and put 
‘as much falt into it as will make an egg fwim, that the little 
end of the egg may be about aninch above the water (you muft 
take care to have the fine clear falt, for the common falt will 
fpoil it); adda quart of the beft white wine vinegar, two 
{prigs of rofemary, an ounce of all fpice, pour it on your tripe 5 
Jet the cooper faften the cafk down directly ; when it Comes to | 
the Indies it muft not be opened till it is juft going to be drefled, 
for it will not keep after the cafk is opened ; the way to drefsit. 
is, lay it in water half an hour, then’ fry it or boil. as we da 
here. 


The Fews Way of proferving ces and all Sorts of Fide 


panes either» falmon,'.cod, or any large fifh, cut off tie 
head wath it clean,. and cut itin flices: as. ‘crimped cod i is, ed 


U 3 
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it very well in a cloth, then flour it, and dip it in yolks of eggs, 


and fry it in a great'deal of oil till it is of a fine brown and ~ 
well done; take it out, and Jay it to drain till it is very dry and 
cold. Whitings, mackarel, and flat-fifh are done whole: ‘when 


they are quite dry and cold lay them in your pan or veffel, throw 


in between them a good deal of mace, cloves, and fliced nut- 


meg, a few bay-leaves; have your pickle ready, made of the 


beft white wine vinegar, in which you muft boil a great many - | 


Cloves of garlic and fhalot, black and white pepper, Jamaica and 


long pepper, juniper-berries, and falt ; when the garlic begins to 


‘be tender the pickle is enough; when it is quite cold pour it 


on your fith, and a little oil on the top: they will keep good a 
twelvemonth, and are to be eat cold with oil and vinegar: they 


will go good to the Eaft Indies. All! forts of fith fried well in 


oil, eat very fine cold with fhalot, or oil and vinegar. Obferve 
in the pickling of your fith, to have the pickling ready; firft 
put a little pickle in, then a layer of fith, then pickle, then a . 
little ith, and fo lay them down very clofe to be well covered ; 
put a little faffron in the pickle, Frying ffh in common oil is 


not fo expenfive with care; for prefent ufe a little does, and if 
the cook is careful not to burn the ail, or black it, it will fry 
them two or three times. oN, 


Lo pickle Oyflers, Cockles, and Mu/cles. 
- Take two hundred oyfters, the neweft and beft you can 


Vinh get, be careful to fave the liquor in fome pan as you open them, 


cut off the black verge, faving the reft, put them into their 
own liquor ; then put all the liquor and oyfters into a kettle, 
boil them about half an hour on a very gentle fire, do them 
very flowly, fkimming them as the fcum rifes, then take them 
off the fire, take out the oyfters, ftrain the liquor through a fine 


cloth, then put in the oyfters again, then take out a pint of | 


the liquor whilft it is hot, put thereto three quarters of an 


--ounce of mace, and half an ounce of cloves; juft give it one 


boil, then put it to the oyfters, and ftir up the fpices well 
among them ; then put in about a fpoonful of falt, three quar-. 
ters of a pint of the beft white wine vinegar, and a quarter of 


an ounce of whole pepper; then let them ftand till they are 


€old; then put the oyfters, as many as you well can into the 
barre] ; put in as much liquor as the barrel will hold, Jetting. 
them fettle a while, and they will foon be fitto eat. Or you 


‘May put them in ftone-jars, cover them clofe with a bladder 
and leather, and be fure they be quite cold before you cover . 


them up. Thus do cockles and mufcles; only this, cockles 
are fmall, and to this fpice you muft have at leaft two quarts ; 


~ there is nothing to pick off them: mufcles you muft have two 


quarts ; take great care to pick the crab out under the ipnt 
We TB ee and 
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and a little fus which grows at the root of the tongue: the — 
two latter, cockles and mufcles, muft be wafhed in feveral 
waters, to clean them from the grit; put them ina ftew-pan — 
by themfelves, cover them clofe, and when they are open; pick 
. them out of the fhells, and ftrain the liquor. 


Lo pickle Mackerel, called Caveach. 

Cut your mackerel into round pieces, and: divide one into 
five or fix pieces: to fix large mackerel you may take one 
ounce of beaten pepper, three large nutmegs, a little mace, - and 
| a handful of fale ; mix your falt and beaten {pice together, then 
make two or three holes in eath. piece, and thruft the feafoning, 
into the holes with your finger, rub the piece all over with the 
feafoning, fry them brown in oil, and let them ftand till they 
are cold; then put them into vinegar, and cover them with 
oil: they will eae ich covered a.great while, and are de- 
ate 

To viele Veal Hams. 

_ Cur the leg of veal like a ham, then take a pint of bay- 
falt, two ounces of falt-petre, and a pound of common falt, mix 
them-together with an ounce of juniper berries beat; rub the 
ham well, and lay it on a hollow tray, with the fkinny fide 
downwards ;_ bafte it’ every day with the pickle for a fort- 
night, and then hang itin wood-fmoke for a fortnight: you 
_ may boil it, or parboil it.and roaft it. In this piekly you ‘had 
_ do two or three tongues, or a piece of pork, 


To make Beef Hams. - 

You mist take the leg of a fat, but fmall beef, the fat 
Scotch or Welch cattle is beft, and cut it ham-fafhion; take 
an ounce of bay-falt, an ounce of falt petre, a pound of com= ~ 
mon falt, and a pound of coarfe fugar (this. quantity for about 
fourteen or fifteen pounds weight, and fo accordingly, if you 
pickle the whole quarter), rub it with the above ingredients, 
‘turn it every day, and bafte it well with the pickle fora 
month ; take it out and roll it in bran or faw-duft, then hang 
it in wood-fmoke, where there is but little fire, abd a conftant 
{moke, for a month; then take it down ‘and hang it in a-dry 
place, not hot, and keep it for ule ; you may cut a piece off as 
you have occafion, and either boil it or cut it in rafhers, and 
broil it with poached eggs, or boil a piece, and it eats fine cold, 
and will fliver like Dutch beef. After this beef is done you may 
do a thick brifket of beef in the fame pickle: let it lie a month, 
rubbing it every day with the pickle, then boil it till it is tender, 
hang it in a dry place, and it eats finely cold, cut in flices on a 
plate. It is apretty thing for a fide-difh, or forfupper. A fhoulder of 
mutton laid in this pickle for a week, hung in wood-fmoke two 

‘ia ghree ae and then boiled ee cabbage, is very good, 


4 ‘ Za 


$e STAR, ART OF: COOKERY 


To make Mutton Hams, ' 


Sou muft take a hind-quarter of mutton, cut it like : hom, 
inks an ounce of falt-petre, a pound of coarfe fugar, a pound of 
common falt ; mix them and rub your ham, lay it in a hollow, 
' tray with the fkin downwards, bafte it every day for a fort- 
night, then roll it in faw-duft and hang it in the wood-fmoke 
a fortnight; then boil it and hang it in a dry place, and gat ig 
put in rathers, and broil it as you want. 7 


nie ee 


¢ 


or make Pork Han 


You muft take a fat hind-quarter of pork, and cut of a Ate 
ham ; take’ two ounces of falt-petre, a pound of coarfe fugar,. 
a pound of common falt,, and two ounces of fal-prunella, mix 
all together, and’ rub it. well; let it lie a month io this pickle, 
turning and bafting it every day, then hang it in wood-fmoke 
‘as you do beef, in a dry place, fo as no heat comes toit ; and 
_ if you keep them long, hang them a month or two in a damp 
place, and it will make them cut fine and fhort. Never lay 
_ thefe hams in water till you boil them, and then boil them ina 
. Copper, (if you have one,) or the biggeft pot you have; put 
them in the cold water, and let them be four or five hours before 
they boil; tkim the pot well and often till it boils: if itis a very 
large one, three hours will boil it; if a fmall one, two hours 
- will do, provided it be a great while before the water boils 5 
take it up half an hour before dinner, pull off the fkin, and 
throw rafpings finely fifted all over; hold a red-hot fire-fhovel — 
over it, and when dinner is ready, take a few rafpings ina 
fiéve and fift all over the dith; then lay in your ham, and with 
your finger make fine figures round the edge of the difh; be. 
fure to boil your ham in as much water as you can, and to keep 
it {kimming all the time till ic boils: it muft be at leaft four 
hours before it boils. This pickle does finely for tongues, after- 
wards tolie in ita fortnight, and then hang in the wood- ineke 
a fortnight; or.to boil them out of the pickle. 
Yorkhhire is famous for hams; and the reafon is thia’: their 


falt is much finer than ours in London; it is a large clear falt, 
and gives the meat a fine flavour. I ufed to have it from Mal- 
den in Effex, and that falt will make any ham as fine as you can 
defire’; it is by much the beft fale for falting of meat ; a deep 
hollow wooden tray is better than a pan, becaufe the pickle 
{wells about it, ‘When you broil any of thefe hams in flices, of 
bacon, have fome boiling water ready, and let the flices lie a 
‘minute or two.in the water, then broil them ; 3 it takes out the 


fale and makes, them eat finer. 


To 
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(Mee, To make Bacon, Pony ts: 
TAKE a fide of pork, then take off all the infide fat, lay it 
on along board or dreffer, that the blood may run away, rub | 
_it well with good falt on both fides, let it lie thus a day; then 
. take a pint of bay-falt, a quarter of a pound of falt-petre, beat 
them fine, two pounds of coarfe fugar, and a quarter of a peck 
of common falt ; lay your pork in fomething that will hold the 
pickle, and rub it well with the above ingredients; lay the 
— f{kinny fide downwards, and bafte it every day with the pickle 
for a fortnight; then hang it in wood={moke as you do the beef, 
and afterwards hang it in a dry place, but not hot. You are 
to obferve, that all hams and bacon fhould hang clear from 
every thing, and not againft a wall, Obferve to wipe off all 
the old falt before you put it into this pickle, and never keep 
bacon or hams ina hot kitchen, of in aroom where the fan 
comes; it makes themrufty. —__ ? 


Or PICKLING. 


| Rules to be obferved in Pickling, 
AtwaAys ufe ftone jars for all forts of pickles that require _ 

-* hot pickle to them: the firft charge is the leaft ; for thefe 
not only Jaft longer, but keep the pickle better; for vine- 
gar and fale will penetrate through all earthen veffels ;. ftong 
‘and plafs are the only things to keep picklesin. Be fure never 
to put your hands into take pickles out, ie will foon fpoil it ; the 
beft method is, to every pot tie a wooden fpoon, ful! of little 
holes, to take the pickles out with. s 


teh To pickle Walnuts green. Be 
Take the largeft and cleareft you can get, pare them gr 
thin as you can, havea tub of fpring-water ftand by you, and 
throw them in as you do them ; put into the water a pound of 

bay-falt, let them lie in the water twenty-four hours, take them 
out, then put them into a ftone-jar, and between every layer _ 
of walnuts lay a layer of vine-leaves at the bottom and top, and 
fill it up with cold vinegar ; let them ftand all night, then pour 
that vinegar from them into a copper, with a pound of bay-falr; 
- fet it on the fire, Jet it boil, then pour it hot on your nuts, tie 
them over with a woollen cloth, and let them fland aweek, 

ee <°) ; ati ~~ hens 


* 


* 


298 THE ART OF COOKERY 


then pour that pickle away, rub your nuts clean with a piece of 


annel, then put them again in your jar with vine-leaves, as 
above, and boil frefh vinegar ; put into your pot to every gal- 
lon of vinegar a nutmeg fliced, cut four large races of ginger, 
a quarter of an ounce of mace, the fame of cloves, a quarter 
of an ounce of whole black pepper, the like of Ordingal pepper ; 
then pour your vinegar boiling-hot on your walouts, and cover 
‘them with a woollen cloth; let it ftand three or four days, fo 
_ do two or three times ; when cold, put in half a pint of muftard- 
feed, a large ftick of horfe-radifh fliced, tie them down clofe 
- with a bladder, and then with a leather; they will be fit to eat 
in a fortnight ; take a large onion, ftick the cloves in, and lay 
in the middle of the pot; if you do them for keeping, do not 
boil your vinegar, but then they will not be fit to eat under fix 
months; and the next year you may boil the pickle this way ; 
they will keep two or three years good and firm, : 


To pickle Walnuts white. 


Take the largeft nuts you can get, juft before the fhell be- 3 


_ gins to turn, pare them very thin till: the white appears, and 
throw them into fpring- water, with a handful of fait as you do 
them; let them ftand in that water fix hours, lay on them a thin 
board to keep them under the water, then fet a ftew-pan on a 

charcoal fire, with clean fpring-water; take your nuts out of 
the other water, and put them into the ftew-pan; let them 
fimmer four of five minutes, but not boi]; then have ready by 
ycu a pan of fpring-water, with a handful of white falt in it, 
ftir it with your hand till the falt is melted, then take your nuts 
out of the ftew-pan with a wooden ladle, and put them into 
the cold water and falt; let them fland a quarter of an hour, 
lay the board on them as before ; if they are not kept under the 
liquor they will turn black, then Jay them on a cloth, and cover 

. them with another to dry; then carefully wipe them with a fofe 

cloth, put them into your jar or glafs, with fome blades of mace 

and nutmeg fliced thin; mix your {pice between your nuts, and 
pour diftilled vinegar over them ; firft let your glafs be full of 

_ a leather, A Ny 
re 2 Lo pickle Walnuts black. Bias 

~ You muft take large full-grown nuts at their full growth, 
before they are hard, lay them in falt and water; Jet them lie 

two days, then fhift them into frefh water; let them lie two 
days longer, then fhift them again, and let them lie three in 


f: * - your pickling jar 3 when the jar is half full, put ina large onion 


~ fluck with cloves. To a hundred of walnuts putin half a pint of 
muftard-feed, a quarter of an ounce of mace, half i 4 
eb : Be ea gl blac 


@pvts, pour mutton fat over them, and tie a bladder, and then —— 


—~ 
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black pepper, half an ounce of all-fpice, fix bay-leaves, and a 
{tick of hotfe radifh ; then fill your jar, and pour boiling vinegar 
over them; cover them with a plate, and when they are cold, 
tie them down with a bladder and Jeather, and they will be fit to 


eat in twoor three months: the next year, if any remains, boilup — 


“your vinegar again, and fkim it; wheo cold, pour it over your 
walnuts., This is by much the beft pickle for ufe; therefore you 
“may add more vinegar to it, what qnantity you pleafe; if you pickle 
a great many walnuts and eat them fait, make your pickle fora 
hundred or two, the reft keep ina ftrong brine of {alt and water, 
-boiled till ic will bear an egg, and as your pot empties fill them 
up with thofe in the falt and water: take care they are covered 
with pickle, ; i 

In the fame manner you may do a fmaller quantity ; but if 
you can get rape-vinegar, ufe that inftead of falt and water ; 
do them thus: put your nuts into the jar you intend to pickle 
them in, throw in a good handful of fale and fill’ the pot with 
‘rape vinegar ; cover it clofe, and let them ftand a fortnight, then 
pour them out of the pot, wipe it clean, and juft rub the nuts | 
‘with a coarfe cloth, and then put them in the jar with the 
‘pickle, as above : if you have the beft fugar-vinegar of your own 
‘making, you need not boil it the firft year, but pour it on cold ; 
and the next year,'(if any remains,) boil it up again, fkim it, 
put frefh {pice to it, and it will do again, “4 | 


To pickle Gurkins. 


Take five hundred gerkins, and have ready a large earthen ~ 
pan of fpring-water and falt, to every gallon of water two pounds 
of falt; mix it well together and throw in your gerkins, wafh 
them out in-two-hours, and put them to drain, lec them be 
drained very dry, and put them in a jar; in the meantime get | 
‘a bell-metal pot, with a gallon of the beft white wine vinegar, ~ 
half an ounce of cloves and mace, one ounce of all-fpice, one 
ounce of muftard-feed, a ftick of horfe-radith cut in flices, fix bay- 
leaves, a little dill, two or three races of ginger cut in pieces, 
a nutmeg cut in pieces, and a handful of falt; boil it upin the | 
-pot all together, and put it over the gerkins; cover them clofe 
down, and let them ftand twenty-four hours; then put them 
in your pot, and fimmer them over the ftove till chey are green ; 

-be careful not to let them boil, if you do, you will fpoil them ; 

- then put them in your jar, and cover them clofe down till cold; 
then tie them over with a bladder and a leather over that; put 
them in acold dry place: mind always to keep your pickles 
tied down clofe, and take them out with a wooden fpgon, or 
a fpoon kept on purpofe. ; | 


te . Toi. 
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; To pickle Gerkins another Way, 
Wire your {mall gerkins with a dry cloth, then make a 
pickle of vinegar, falt, ‘whole pepper, cloves, and mace, boil it, 
and pour it on hot; fet the jar in an oven almoft cold for three 


. or-four different days till the cucumbers are green ; ; when cold 


cover them clofe. 
N. B. You muf cover the gerkins: with a linen cloth and a- 
plate while they are doing to keep in the fteam,. 


To pickle large Cucumbers in Slices: 

Take the large cucumbers” before they are too ripe, flice 
them the thickneis: of ‘crown-pieces in a pewter difh ; to every 
dozen of cucumbers flice two large onions thin, and fo’on till’ 
you have filled your difh, with a handful of fale between every 
row; then cover them tal ds another pewter difh, and let them 
ftand twenty-four hours, then put them into a cuilenbany and _ 
Jet them drain very well; put them in a jar, cover them over 


_ ith white-wine vinegar, and them ftand four hours; pour 
the vinegar from them into a copper fauce-pan, and boil it with - 
alittle falt: put tothe cucumbers a little mace, a littl whole 
pepper, a large race of ginger fliced, and then pour the boiling 


vinegar on 3 cover them clofe, and when they are cold tie them - 


| ba is They will: be fit to eat in two or three days. 


To pickle Afparagus. : ; 
inc the largeft afparagus you can get, cut of the wlitte 


‘ends, and wafh the green ends in {pring-water, then put them 


in another clean water, and let them lie two or three houts in 
it; then have a large broad ftew-pan full of {pring-water, with 
a good large handful of falt; fet it on the fire, and when it 


boils put in the grafs, not tied up, but loofe, and not too many 


at a time, for fear you break the heads ; juft fcald them, and 
no more, take them out with a broad fkimmer, and lay them 
on a cloth to cool; then for your pickle take a gallon, or 
more according to your quantity of afparagus, of white wine 
vinegar, and one ounce of bay-falt, boil it, and put your af- 
paragus in your jar; toa gallon of pickle, two nutmegs, a 

quarter of an ounce of mace, the fame of whole white pepper, 


and pour the pickle hot over them; cover them with a linen 


cloth, three or four times double, let them ftand a week, and 
boil the pickle ; let them ftand a week longer, boil the pickle 
again, and pour it on hot as before; when theyial are colts cover 
them clofe with a bladder and. leather. 


To pickle Peaches. 
TAKE your peaches when they are at their full growth, jut 


} 
; 


_ before they: tun waht 3 be fure they are not bruifed; then 


take 
j 
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_ take fpring- water, as much as you think will cover them, 
make it falt enough to béar an egg, with bay and common alt 
Bn equal quantity each; then put in your peaches, and lay a 
thin board over them to keep them under the water ; let them - 
ftarid three days, and then take them out and wipe them very 
carefally with a fine foft cloth, and lay them in your glafs or 
jar, then take as much white- wine vinegar'as will fill your. glafs 
Of jar: to every gallon put one pint of the beft well made muf- 
tard, two or three heads of garlick, a good deal of ginger fliced, 


half an ounce of cloves, mace, and nutmeg ; mix your pickle aie 


well together, and pour over your peaches; tie them clofe | 
with a bladder and leather; they will be fit to eat in two 
months; you may with a fine pen-knife cut them acrofs ; take 
out the ftone, fill them with made muftard and garlick, and 
- horfe-radifh and ginger ; tie them together. You ey 5 beng 

neMarines. pandannicats the fame way. . , 


“Ta ‘pickle Radi i/b- Pods, ne | 


Make a, firong pickle, with cold fpring-water and bay-falt, 
flrong enough to bear an egg, then put your pods in, and lay 


a thin board on them, to keep themounder water; let them 


ftand ten days, then. drain them in a fieve, and lay them on a 
‘cloth to.dry ; then take white- wine vinegar, as much as you - 
think will cover them, boil it, and put your pods in a jar; with 
ginger, mace, cloves, and Jamaica peppers Pour: your vinegar 
boiling hot on, cover them with a coarfe cloth, three or fout _ 
times double, that the fleam may come through a little, and let 

them ftand two days ; repeat this two or three times ; when it 
is cold, put in a pint oat muftard-feed, and fome Seiad uae x 
cover it Sa tik 


To ich French Beans. ; | eh eee 
‘PICKLE your beans as you do the gerkins. Eure 


F To pickle Cauliflowers. ite eae aie 

Take the Jargeft, and clofeft you can get ; pull thei in 
lain ; put them in’ an earthen dith, and fprinkle falt over’. 
~ them; let them ftand twenty-four hours’ to draw out all the 
water, then putithem ina jar, and pour falt and water boiling’ 
over them ; cover them clofe, and let them: ftand till the next ; 
day; idieia: take. them: out, and lay them on a coarfe cloth to 


draini; put them into glafs jars, and put in a nutmeg flicedy 


two or three blades of mace in each. jar; cover them with dif- — 
tilled vinegar, and tie them down with a bladder, and over that 
ae ‘leather. £ ead gan be fit _ weak ina hictep an Pen 


« Sh ih 


Tp 
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To pickle Beet-Root. | 

, SET a pot of fpring- water on the fire, when it boils put. 
in your. beets, and let them boil till they are tender; take 

them out, and with a knife take off all the outfide, cut. them. 

in pieces according to your fancy ;. put them in a jar, and cover 

them with cold vinegar, and tie them, down clofe; when you 

ufe the’ beet take it out of the pickle, and cut: it into. what 

fhapes you like’ put it in a little difh with fome of the. pickle 

over it. You may ufe it for fallads, or garnifh, 


To pickle White Plums, 


-‘Taxe the large white plums: and if they have. ftalks, let 
them remain on, and do them as you do pur peaches: 


Ta pickle Onions. 

‘TAKE your onions when they are dry enough to lay up for 
winter, the fmaller they are the better they look; put them 
' Gnto a pot, and cover them with {pring-water, with 2 handful 
of white falt, let them boil up; then ftrain them off, and take 
three coats off ; put them‘on a cloth, and let two people take 
hold of it, one at’ each end, and rub them backward and for- | 
ward till they are very dry ; then put themin your bottles, with 
fome blades of mace and cloves, a nutmeg eut ‘in pieces; have 
fome double-diftilled white-wine vinegar ; boil it up with a little 
falt; let it be cold, and put it over the onions ; sig them clofe, | 
and tie a bladder and leather over it. 


\ 


To pickle Onions another Way, | 
ae {mall onions, lay them in water and_falt two or three 
_ days, fhift them once, then dry them in a eloth ; boil the bef 
vinegar with fpice to your. tafte, and whee cold put them in - 
ity, covered with a bladder. 


Ta pickle Loan 

TAKE twelve lemons, fcrape them with a piece of broken 
glafs; then cut them crofs in two, four parts downright, but 
not quite through, but that they will hang together; put in as 
much falt as they- will hold, rub them well, and frew them 
over with falt; let them lie in an earthen dith three days, and’ 
turn them every day; flit an ounce of ginger very thin, and 
falted for three days, twelve cloves of garlick, parboiled and 


c - falted three days, a {mall handful of muftard-feeds bruifed and’ 


fearced through a hair-fieve, and fome red India pepper ; take 
_ your lemons out of the falt, fqueeze them very gently, put them 


_ into a jar with the fpice and ingredients, and cover them with —— 


the belt white-wine vinegar. Stop them up very clofe, and in- 
a) month’s time my will be fit to Sey 7, 
@ 
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To pickle Mujbrooms White. : | 
TAKE {mall buttons, cut the ftalk, and rub off the fkin with 
flannel dipped in falt, and throw them into milk and waters ; 
drain them out, and put them into a ftew-pan, with a handful 
of falt over them ; cover them clofe, and put them over a gentle 
ftove for five minutes, to draw out all the water ; then put them | 
on a coarfe cloth to drain till cold. ! 


To sabe Pickle for Mufbrooms. ut 
Take a gallon of the beft vinegar, put it into a cold fills . 
to every gallon of vinegar put half a pound of bay-falt, a quarter 
of a pound of mace, a quarter of an ounce of cloves, a nutmeg 
cut in quarters; keep the top of the ftill covered with a wet 
cloth ; as the cloth dries, put on a wet one; do not let the fire 
be too large, left you burn the bottom of the ftill; draw it as 
_ jongas you tafte the acid, and no longer.. When you fill your 
bottles, put in your mufhrooms, here and there put in a few 
blades of mace, and a flice of nutmeg; then fill the bottle with 
pickle, and melt fome mutton fat, ftrain it, and pour over it; 
it will keep them better than oil. You mutt put your nutmeg ! 
over the fire in a little vinegar, and give ita boils while it is hot | 
you may flice it as you pleafe; when it is cold, it will aot Cuts 
for it will crack to pieces. ee 
N.B, In the 24th Chapter, at ‘the end of the receipt for \ 
making vinegar, you will fee the beft way of pickling muth- 
: Foot, only they will not be fo white. 
To pickle Codlings. 
GaTHER your codlings when they are the fize ofa large, 
double walnut 5 take a pan, and put vine-leaves thick at the 
bottom. Put in your codlings, and cover them well with vine= 
leaves and {pring water ; put them ‘over a flow fire till you can» 
peel the fkin off; take them carefully up in a hair-fiewe, peel 
them very carefully with a pen-knife ; put them into the fame — 
water again, with the vine-leaves as before. Cover them clofe, 
and fet them at a diftance from the fire, till they are of a fine 
green; drain them in a cullender till cold; put them in jars, — 
with” fome mace and a clove or two of garlick; cover them 
with diftilled vinegar ; pour fome mutton-fat over, and tie then 
with a bladder and leather down very tight. 


i 


To pickle Fennel, ; 

‘Ser fpring- water on the fire, with a handful of falt; Maher 
it boils, ‘tie your fennel in bunches, and put them into ue 
water, juft give them a feald, lay them on a cloth to dry 
when cold, put it in a glafs, with a little mace and nutmeg, . IL 

: y] ean it 


o 
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it with cold vinegar, lay a bit of green fennel on the top, and 
over that a bladder and leather, ig ia te 


: To pickle Grapes. Aa 
aw erapes at the full growth, but not ripe; cut chee in’ 
fall bunches fit for garnifhing, put them in a ftone jar, with 
vine-leaves between every layer of grapes; then take as much 
fpring-water-as you think will cover them, put in a pound of 
bay-falt, and as much white-falt as will make it bear an egg : 
Dry your bay- -falt and pound it, it will mele the fooner; put it 
into.a bell-metal, or copper-pot, boil it and fkim it very well; 
as it boils, take all the black fcum off, but not the white feum ; 
when it bas boiled a quarter of an hour, let it ftand to cool and 
fectle; when it is almoft cold, pour the clear liquor on the 
grapes, lay vine-leayes on the top, tie themdown clofe with a 
linen cloth, and cover them with adifh; let them ftand twenty= 
four hours ; s then take them out, and lay them on a cloth, cover - 
them over with another, let them be dried between the cloths ; 
then take twovquarts of vinegar, one quart of fpring-water, and, 
one pound of coarfe fugar. Let it boil a little while, tkim it as 
"it boils very clean, let it ftand tillit is quite cold, dry your jar 
_ with a cloth, put freth vine-leaves at the bottoms and between — 
every bunch of grapes, and on the top; then pour the clear off 
the pickle on the grapes, fill your jar that the pickle may be ~ 
above the grapes, tie a thin bit -of board in a piece of flannel, 
| lay it on the top of the jar, to keep the grapes under the pickle s 
tie them down with a bladder, and then a leather; take them | 
‘out with a wooden fpoon, Be fure to make pickle enough to 
Cover them. 
| To pickle Rosbortiis ra 
‘Take white-wine vinegar; to every quart of vinegar Ls 
"in half a pound of fixpenny fugar, then pick the worft of your 
_ barberries, and put into this liquor, and the beft into glafles ; 
then boil your pickle with the worft of your barberries, and fkim’ 
_ “Ft very clean; boil i¢ till it looks of a fine colour, then Tet ie 
- fland to be cold before you ftrain; then ftrain it through a~ 
cloth, wringing it to get all the colour you can from the bar- 
bassies: ; let it ftand to cool and fettle, then pour it clear inte 
- the glaffes in alittle of the pickle; boil a little fennel’; when 
cold, put a little bit at the top of the pot or glafs, and cover it 
- clofe with a bladder and leather. ‘To every half pound of fugar ~ 
| put a quarter of a pound of white falt. Red-currants ate done 
_ the fame way. Or you may do barberries thus: pick them 
clean from leaves and fpotted ones 5 put them into jars; mix 
Apring-water and falt pretty ftrong,. and put over them; and 
ywhen you fee the fcum rife, change the falt and water, and 
; they will keep a long time. | ) ns 
; 9 
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ok ea | a 
~ Sxick the cabbage very fine crofs-ways; put it onan 
“earthen dith, and fprinkle a handful of falt over it, cover it wit! 
another difh, and let it ftand twenty-four hours; then put it In 
4 cullender to drain, and lay it in your jar; take white wine 
vinegar énough to cover it, a little cloves, mace, and all-Ipice, 
put them in whole, with one pennyworth. of cochineal, bruifes 
fine; boil it up, and put it over hot or cold (which. you like 
beft), and cover it clofe with a cloth till cold; then tie it over 
with leather, | oi ab MIRE 
, La pickle Golden Pippins. ili phase: 
Taxe the fineft pippins you can get, free from {pots and 
bruifes, put them into a preferving-pan of cold fpring-water, — 
and fet them oi a charcoal fire; keep them turning with a 
wooden {poon till they will peel; do not let them boil. When 
they are enough, peel then, and put them into the water again, 
with a quarter of a pint of the beft vinegar, and a quarter of an © 
ounce of alum, cover them very clofe with a-pewter difh, and 
fet them on the charcoal fire again, a flow fire, not to boil. - 
Let them ftand, turning them now and then, till they look 
green; then take them out, and-lay them on a cloth to cool ; 
when cold, make your pickle as for the peaches, only inftead of 
made muftard, this muft be: muftard-feed whole. Cover them 


, EC 


clofe, and keep them for ufe, visti 


together, but you muft not boil, it; put it over the berries of 
limes, and tie them'dowh clofey . 


Lo pickle young Suckersy oF joung Urtichokes, before the Leavis are 
re. POT TION OES, TE haa anor ny BUG g Tee 


\ Tax young fuckers; pare them very nitely, all’ the hard 
ends of the leaves and ftalke, juft feald them in’ falt and water, 
and whet they are’cold, putthem inte little glafs bottles, with 
two’ or threé large’ bladés’ of mace, ‘and a nutmeg fliced thin; 
All them’ either with diftilled vinegar, or the fogar-vinegar of 
: ; ETE Re ee ee 


your owt? makiog,’ with" Half fpting- water. ee 
At * ».4 | O« 
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i «Lo. pickle Artichoke- Bottoms. re 
_ Borw.artichokes till you can pull the leavés off, then. take 
off the chokes, and cut them from the ftalk ; take great care 
you do not let the knife touch the top, throw them into falt and 
water for an hour, then take them out, and lay them on a cloth 
- to drain; then put them into large wide-mouthed glafles ; put 
_a little mace and fliced nutmeg between, fill them. either with 
_ diftilled vinegar, or fugar-vinegar and {pring- water ; cover them. 
with mutton-fat fried, and tie them down with a bladder and 
leather. agate? 3 RRR He hE MER IY Hale 
| Lo. pickle Samphire. - 
Take the. famphire that is green, lay it in a clean -pan, © 
throw two or three handfuls of fale over, then cover it with 
{pring-water ; Jet it lie twenty-four hours, then put it into a 
-Glean brafs fauce-pan, throw in a handful of falt, and cover it 
with good vinegar ; cover the pan clofe, and fet it over a very 
~~ flow fire ; let it fland till it is juft green and crifps then take 
it off ina moment, for if it ftands to be foft it is fpoiled ; put it 
in your pickling-pot, and cover it clofe ; when it is cold, tie it 
down with a bladder and leather, and keep it for ufe; or you 
may keep it all the year in a very ftrong brine of fait and water, 
and throw it into vinegar juft before you ufe it. Z 


vit | To pickle Mock Ginger. paren sicr lia 
Take the largeft cauliflowers you can get, cut off all the 
flower from the ftalks, and peel them, throw them into ftrong 
- {pring water and falt for three days, then drain them in a fieve ~ 
pretty dry; put them in a jar, boil white wine vinegar with 
cloves, mace, long pepper, and all-fpice, each half an ounce, 
forty blades of garlic,.a ftick of horfe-radifh cut in flices, a 
- quarter of an ounce of Cayenne pepper, and a quarter of a 
_ potind of yellow turmesick, two ounces -of bay-falt; pour it 
-_ boiling over the ftalks ; cover it down clofe till the next day, 
then boil it again, and repeat it twice more ; and when cold, tie 
i oleretate eS oA ce wae Pn Md 
Yo pickle Melon Mangeete 02 yn 
TAKE as many green melons as you want, and flit them 
two .thirds up the middle, and “with a.fpoon take all the feeds 
‘out; put them in ftrong fpring-water and falt for twenty-four 
hours, then:drain them.in afieve;.mix-half a pound of white 
mutftard, two/ounces of long:pepper, the;fame, of .all-fpice, half 
- an ounce of cloves and) mace,. a gvod quantity. of garlic, and 
horfe-radifh cut in flices, .and a quarter of, an, ounce.of Cayenne 
pepper; fill the feed-holes full ofthis mixtures put a fmalk 
fkewer through the end, and tie it round with. packthread clofe 
we.) * 7 ° gs lal . to. 
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to the fkewer, put them ih a jar, and boil up vinegar with fome 
of the mixture in ‘it, and pour over the melons; ‘cover them 
clofe, and let them ftand till next day, then green them the 
‘fame as you do gerkins. You may do large cucumbers the 
_ fame way } tie them down clofe when cold, and keep them ar 
ufe. 
| Bilder. Shots, in spattshet of kins | 
Take the large(t and youngeft fhoots of elder, which:put out 
in the middle of May, the middle ftalks are moft tender and 
biggelt; the fmall ones are not worth doing. Peel off the out 
ward peel or fkin, awd lay them in a ftrong brine of falt-and . 
water fer one night, then dry them in a cloth, piece by piece. 
In the mean time, make your pickle of half white wine and | 
half beer vinegar: to each quart of pickle you oiuft put an’ 
ounce of white or red pepper, an ounce of ginger fliced, a little 
mace, and a-few'corns of. Jamaica pepper; when the {pice 
has boiled in:the pickle, pour it hot upon the fhoots, ftop them 
clofe immediately, and fet the jar two hours before the fire, 
turning it often. It is as good a way of greening: pickles as 
often boiling ; ; or you may boil the pickle two or three times, 
and pour it on boiling hot, juft as you pleafe: if you make the | 
pickle of the 2 aeeghuncnt bie thiols let one half be aie 
water, » 


To make Pacoolilla, or Indian Pickle, = fame the + Mange core 
in gy tole OUER 4M 7 
kee a paired of race-ginger, and Jay it in water one 
night; then fcrape it, and cut it in thin flicés, and put to it 
fome falt, and let it ftand in the fun to dry; take long- pepper | 
two ounces, and do it as the gingers “Take a pound ‘of gare 
lic, and cut it in thin flices, and falt it, and let it ftand three 
days; then wath ic well, and Jet it be falted again, and ftand 
three days more; then edie it well, and drain it, and-put it 
in the fun to dry; take a quarter of a pound of muftard. feeds 
_bruifed, and half a quarter of ounce of turmerick, put thefe i ins 
gredients, when prepared, into'a large ftone or glafs jar, with a 
gallon of very good white wine vinegar, and ftir it very often for 
a forthight, baa tie it up clofe. In this pickle: you may put 
white cabbage, cut in quarters and put ina brine of falt and 
# water for three days, and then boil frefh falt and water, and 
juft put in the cabbage to fcald, and prefs out the water, and _ 
put it in the fun to dry, in the fame manner as you do caull- 
' flowers, cucumbers, melons, apples, French beans, plums, or 
any fort of fruit. ‘Take care they are well dried before you 
put them into the pickle: you need never empty the jar, but as 
the: things come in feafon, put them in, and fupply i it with vine- 
| Xx 2 gas 
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gar as often as there is occafion. If you would have yout 
pickle look green, leave out the turmerick, and green them as 
ufual, and put them into this pickle cold. In the above, you 
may do walnuts in a jar by themfelves; put the walnutsin 
without. any pieparations, tied clofe down, and kept fome time, 


To pickle the fine, Purple Cabbage, - much admired at the areat 
Tables. 

-Taxe two cauliflowers, two red cabbages, half a peck of 
iskreye bia da fix flicks, with fix cloves of garlic on each 
ftick ; wath all well, give them one boil:up, them drain them 
on a fieve, and lay them, leaf by leaf, upon a large table, and: 
falt them with bay-falt; then lay thema- eee ine sos i or 
in ia flow — until as dry, as cork. 

j To. make the. Pickles 3 
Ta AKE a Jolla of the beft vinegar, with one quart of wa 


Ws pte and a handful of falt, and an ounce of pepper; boil them, 


let. it ftand till it is cold, then take a quarter of a pound of 
ginger, cut in’pieces, falt it, let it ftand a week ; take half a 
pound of muftard-feed, waflr it, and lay it to dry 5. when very: . 
dry, bruife half of it; when half is ready for the jar, lay a row \ 
of cabbage, — a row ‘of cawliflowers and beans, and’ throw be- 
twixt every.row your muftard-feed, fome black pepper, fome: 
Jamaica pepper, fome ginger, mix an ounce of the foot of tur= _ 
merick powdered ; ; putit in the pickle, which muft go over all.. 
‘Tt is beft when it hath been eee two yeatsy pala Sot it may 
be i the firft year. i 
To make India Pickle. : 

To a gallon of vinegar, one pound of garlic, three annustee: 
of a pound of long-pepper, a pint of muftard-feed, one. pound 
of ginger, and two ounces of turmericle; the. garlic mutt be 
Jaidsin fale three days, then: wiped clean and dried in the fun 


a long- pepper. broke, and -the muftard-feed bruifed: mix all 


together in the vinegar; ‘then take two large hard cabbages, . 
and two cauliflowers, cut them in quarters, and falt them well. 5 
Jet them lie three days, and dry them well in the fun 

_ N, B.—The. ingen: mutt Ne. twenty-four hour in falt and 
water, then cut mall, and iad in falt three days, 


% 
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CHAP, Xx, ah 
OF MAKING CAKES, &c. 


fing 79 make a "Picb Cale. 


‘PAKE four pounds of flour dried and. fifted, ae ands 


4 of currants wathed and rubbed, fix nowads of the uel 
frefly butter, two pounds of Jordan almonds blanched, an 

‘beaten, with’ orange-flower water and {ack till fine; then take 
four pounds of eggs, put half the whites away, three poundé 
of doubleerefined {ugar beaten and fifted, a quarter of an ounce 

of mace, the fame of cloves and cinnamon, three large nut- 
megs, all beaten fine, a little ginger, half a pint of fack, half 
a pint of right French brandy, fweet- meats to your liking, | they 
muft be orange, lemon, and citron; work your butter to a 
cream with your hands before any of your ingredients are in 5 
then. put in your fugar, and mix all well together; let your 
egpgs be well beat and ftrained through a fieve, work in your 


almonds firft, then put in your eggs, beat them’ together. till - 


they look white and thick ; then put in your fack, brandy, and 

{pices, fhake your flour in by degrees, and when your ‘oven is 

ready, put in your currants and {weet-meats as you put it in 
your hoop: it will take four hours - ‘baking in a quick oven ; : 
you muft keep it beating with your hand all the while you are 
mixing of it, and when your currants are well wafhed and 
cleaned, let them be : kept before the fire, fo that they may go- 


_ warm into your cake, This r ghce will bake beft ee 


| ie 


Go ice a great Cakes 
‘Phe the whites of twenty-four egos, and a oud’ of ' ae 
Glesvehined fugar beat and fifted fire; mix both together i in, 


“deep earthen pan, and with a whifk whifk it well for two ‘oF 


. 


three hours, till it looks white and thick; then with a thin ~ 
_ broad. board, or bunch, of feathers, {pread it all over the top and | 


fides of the cake’? ; fet it at a proper diftance before a good clear 


_ fire, and keep turning it continually for fear of its changing ¢o- 


Jour ; ; but a cool oven is beft, and an hour will harden it : you | 


i beat them up with the putter, a pound of flour beat’ in’ 


may perfume: the i icing with what perfume ve ra 


5 Ta make a Pound Cake Aaja 
TAKE a pound of butter, beat it in 2n ‘earthen pan with 
your hand one way till it is like a fine thick cream; then have - 
ready twelve eggs, but half the whites, beat them well, and 


Fle Py yoey 


x 3 pound” 
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pound of fugar, and a few catraways; beat all well together 
for an hour with your hand, or a great wooden fpoon, butter 


a pan and put it in, and then bake it an-hour in a quick oven. 


For change, you: may put in a pis of currants, clean 
wafhed and picked. | i 


To make a sop Seed Cake. 
You mutt take half a peck of flour, a pound and a half of 


| butter, put it in a fauce-pan with a pint of new milk, fet it on 


the fire; take a pound of fugar, half an ounce of all- fpice beat 


fine, afd mix them with the hour’? when the butter is melted, 
pour the milk and butter in the middle of the flour, and woik 
it up like patte ; pour in with the milk half a pint of good ale- 
-yeaft, fet it before the fire to rife, juft before it goes to the 


oven: either put in fome currants or carraway- feeds, and bake 
itina quick oven; make 1 it into two cakes : > they will take ait 


| hour a and a a half ima Se si . uh 
oe a ‘To make a Baia Cake. f 


You muft ee a difh of butter, and beat it like cream ory | 
your hands, two pounds of fine fugar well beat, three pounds 
of flour well dried, and mix them in with the butter, twenty- 
four eggs, leave out half the whites, and then beat all together’ 


| For an hour: juft as you aie going to put it into the oven, put 


in a quarter of an ounce of mace, a nutmeg beat, a little fack 
or brandy, and feeds or currants, juit as you pleafe. 


LO COTE 


Lo make err eh Cakes. cai 


- 'Taxe three pounds of flour, one pound of. fugar, « one pound 
of butter rubbed in very fine, two ounces of ginger beat fine, a 
Jarge nutmeg grated; then take a pound, of treacle, a quarter 
of a pint of cream, make them warm together, and make. up 


the bread ftiff; roll it out, and make it up into thin cakes, cut 


them out with a tea-cup, or {mall glals ; or roll them round . 
like. Nuts, and bake them on tin plates in a flack oven, 


ar make a fine Seed or Saffon' Cake. 


You. muft take a quarter of a peck of fine flour, a pound 


and a half of butter, three ounces of. carraway-feeds, fix eggs 


beat well, a quarter of an ounce of cloves and ‘mace beat to- 


gether very fine, a pennyworth of cinnamon beat, a pound of 
fugar, a pennyworth of rofe-water, a pennyworth of faffron, 
a pint and a half of yeaft, and a quart of milk; mix it all to- 
gether lightly with your hands thus; firft boil your milk and 
butter, then fkim off the butter and mix with your flour, and a 
little of the milk; ftir the neal into the reft and Strain it, mix 

it 


i 
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it withthe flour, put inyour feed and {pice, rofe-water, tin@ure _ 
. of faffron, fugar, and eggs; beatvit all up well with yourhands - 
- lightly,and bake it in a hoop or pan, but be fure to butter the 
pan well: it will take an hour and a half in a quick oven, 
You may leave out the feed if you choofe it, and I think it ra- 
ther: bester without it ;: but that you may do asiyou like, 


‘3 
Te make: a rich Seed Cake called the Nun’ s° Cake. 

beta muft take four pounds of the fineft four, and three 
| pounds. of double-refined: fugar beaten and fifted; mix them 
together, and dry them by. the fire till you prepare the. other. 
materials ; take four pounds of butter, beat ic with your hand 
till it is foft like cream. them beat thirty-five eggs, Jeave out 
fixteen whites, ftrain off your eggs from the treads, and beat- — 
them and the butter together: till all appears like butter; put | 
in» four-or five fpoonfuls of rofe or orange-flower water, and 
beat again ;’ then take your flour and fugar, with fix ounces pf 
carraway- feeds, and ftrew them in by degrees, beating i it up a! 


the time for two hours together; you may put’ in as much a 9 


tinctureof cinnamon or ambergris.as you pleafe; butter your 
hoop, and let it ftand three hours in a moderate oven. You 
muft obferve always, in beating of butter, to do it with a cool 
hase and beat it always one way ina via earthen difh, 


210 Of To thal Pepper’ Cakes.’ 

Take half a gill of fack, half a quarter of an ounce sap 
evey ‘white pepper, put it in, and boil it together a quarter of 
an hour; ; then take the pepper out, and put in as much double- | 
- refined fugar as will make it like a pafte; then drop it in what 

fhape ypu pleafe on plates, and let it dry. itfelf. 3 


Bae 78 Fo make Portugal Cakes. NS a: 
‘Mix into a pound of fine flour a pound of loaf. fugar beat 
and fifted, then rub it into a pound of pure fweet butter till it 
is thick like grated white bread,.then put to it two f{poonfuls 
of rofe- -water, two of fack, ten eggs, whip them very well 
with a whifk, then mix it into gight ounces of currants, mixed. _ 
all well together 5 . butter the tin pans, fill them but half full, 
and bake them; if made without currants they will keep half a 
year; add a pound of alnionds blaricheds and beat with rofe=- 
water as above, and leave out the fleur ; : ‘thete are angther fort, 
and better. | ; 


Tet, bake a balla Cake. 
sili five pounds of flour well dried, one pound of fugar, 
half an ounce of mace, as much nutmeg ; beat your fpice very 
, fay mixethe fugar and- {pice in the aeons take twenty-two 


Seo. ee 
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- 


eggs, leavevout fix whites, ‘beat:them,. put a-pint éf »ale- yeatt 
and the eggs in the flour, take two pounds:and a half of. Yee, 
buttery:a pint»and a half of: cream; fet the cream and. butter: - 
aver the: fire till the! butter is melted; let it ftand: till it is 
blood-warm : before you. putiit into she floor, fet. it an) hour 
by the fire to rife; then put in feven ‘pounds of cartants, 
which muft be plumped in half a pint of brandy, and three 
quarters of a pound: of candied peels: it muft-be am hour anda. 
quarter.in the oven:, you muft put two pounds’ of chopped 
raifins in the floar, and a quarter of a pint of NRG ape Be 
put tbe corrals in, bake i it ina hoop. | ae 
} cud 
| \ Fo. Pi Cea creda: . 
1 asain thstess wintss of fine flour, two ounces of; lidhaet gins | 
ger, a quarter of an ounce of nutmeg, cloves, and mace beat 
fine, but moft.of the laft; mix:all together, three quarters of 
‘avpound. of fine fugar, two pounds.of treacle, fet: it over the 
fire, but do not let it boil; -three quarters of a pound of butter 
melted in the treacle, and fome»candied lemon and» orange 
peel ent fine 5. mix all sa bpettiar wells 2 an bce: will, the 
itin a ick: nese OVENEL: ae gst te2 | 


a : To make little fine Cakes. 

OnE pound of butter beaten to cream, a pound and a quars 
ter of flour, a pound. of ‘fine {ugar beat fine, a pound of cure 
rants, clean wafhed and, picked, fix eggs, two. whites left out, 
beat them,fine; mix, the flour, fugar, and eggs, by degrees into 
the batrer, beat it all well with both hands j i, AUSE make in 


little cakes, or bake it in one. 


ae Sort of feet Cob ‘4 A ee 
A pounp of flour, and half a pound of fugar beat half 4 
und of butter with your hand, and mix them vel together : : 


k bake i it in Jittle cakes, ; 


CS amie, Drip. Rifas ise Th ae 
Take. eight eggs, and one pound of double-refined i 
Besien fine, twelve ounces of fine flour well dried, beat, your. 


eggs very well, then put in your fugar and beat it, and then. 


your, flour by degrees, beat it all very well together without, 
ceafing ; your,oven muft '.> as hot. as for halfpenny bread 5. 


‘then flour fome fheets of tin, and drop your bifcuits of what 


bignefs you pleafe, put them in the oven as faft as you can, and 
when you iee them rife, watch them; ‘if ‘they begin to colour, 
_take them out, and put in more; and ifthe firftis not enough, 
put them in again: if they are right done,. they: will have.a. 
white,ice-ou them: you may, if is Cea put in afew car~ 
«7 an Tawayss. 
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raways 5 when they are: all. baked, :put them in the oven agaist My 
to ary, then hi them in a very dry places 


AN To. make commin Bifcuits,: 

Beat up fix eggs, with a fpoonful; of rofe-water and 3 
fpoontul of fack; then.add a pound of fine powdered {ugar, and 

a pound of flour; mix them into the eggs, by degrees, and an — 
ounce of coriander: feeds's mix all well together, fhape them on | 
white thin paper, or'tin moulds, in any form you pleafe;: beat 
the white of an egg, with a feather rub them over, and duft 
fine fugar over them; fet them in -an oven moderately heateds, 
till they rife and come to a good colour,, take them out; and 
when you have done with the oven, if you have no) dtove 
to dry them. in, put share in the oven againg) and let them 
fare all ten to drys | pow 


Tr wine French Bifenits. ! 


HavInG a pair of clean feales ready, in one fcale put three 
new-laid eggs, in the other feale-put as much dried flour, an equal 
weight with the eggs, take out'the flour, and put in as muchy 
fine powdered: fugar ; firft beat the whites of the eggs up welk 
with a whifk till they. are of a fine-froth ;-then whip in, half.an 
ounce of cafdied Jlemon-peel cut very thin and fine, and beat 
wells. then by degrees whip in the flour and fugar, then flip.in- 
the yolks, and with a@ f{poon temper it well together; then 
fhape your bifcuits on fine* white paper with, your fpoon,,.and, 
throw. powdered, fugar over them: bake them in a moderate 
oven, not too hot, giving them a fine colour on the top :, when; 
they are baked, with a fine knife cut them off from the paper, 

and aye them i in noane for wlea?s:\ yam et 
| i hp Mackeroonts.,. bat out dali die 

a a pound of almonds; Jet them be: aoa btapcbesk: 
and thrown into cold water, then«dry themin)a>cloth,, and’ 
pound them in a: mortar, moiften. them: with: arange- flower 
water, or the white of an egg, left they turn:to oil ; afterwards: 
take an equal quantity of fine powder fugar, \with threesor four: 
whites of eggs, and a little. mufk, beat all well together, and 
fhape them on a wafer-paper, with a (pean round: bake nee 
ha a gentle oven on tin plates. Viale a 


. To. make faba Cakes. , 
TAKE two pounds of flour, a pound. of fugar. finely-fearced, 
mix them together (takesout a quarter. of a pound to-roll.them 
in);: take four eggs beats, four fpconfuls of cream, and two 
pohly of boferyateta 3 beat them well together, and roa 
4. woleas them 
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‘ them with the four into a pafte; e489 eof into thin cakes and 
bake them in a quick oven. . a a 


To make: Malling Cakes. 


Te: a quarter of a peck of flour, well dried at the ae add 
two pounds of mutton-fuet tried and ftrained clear off; when’ 
it*is a little cool, mix it well with the flour, fome falts and a 
very little all- fpice’ beat'fine; take half’ a’ pint of good: yeatt, 

and’put in half a. pint of water, ftirit well together, ftrain it, 
and mix up your flour into’ aspalte of ‘moderate ftiffvels) you 
miuft add as much cold water as. will make the pafte of a right. 
order; make it into cakes about the thickyefs and bignefs of. an 
_ oat-cake: have ready forme currants ‘clean walhed and: picked, 

ittew fome juft\in’ the middle of your éakes between your 
dough, fo that none can be feen till the cake is broke. You 
may leave the currants out, if you do not see them. 


Brea ae iity, Seas  Wiegs. nae 

Mer ake Wide? pounds of well dried flour, one ‘riegent ‘a little 
‘mace and falt, and almolt half a\ pound -of carraway- -comBts 3 
mix thefe well together, and’ melt half: a pound of butter. 
in’a pint of fweet thick cream, fix fpoonfuls of good fack, four 
yolks and three whites of eggs, ‘and near a ‘pint: of Bood: light 
yeaft ; work thefe well together, cover it, and fet itdown to the 
fire to rife; then let them reft, and lay the remainder, ‘the half 
- pound of carraways on the top of the wiggs, and. put them 
upon papers. well floured and aime and let them have as as ea 
“aa ‘oven as for Sak Was 
Lo foil light Wines. 


Ties a ‘pound and a half of flour, and half a sae ae balk | 
made warm, mix thefe together, cover it up, and let it lie by 
the fire half an hour} ‘then take balf a pound of fugar, and 
half a pound of butter, then work thefe into a pafte, and make. 
it into wiggs, with as little flour as poffible; let the oven be 
pretty quick, and they’ will rife very. much: mind to mix: a 
“we, - a pint of i wa yeait in the emi) ea ; 


CSS Baw) we mg very pin Wiggs. ‘Vance Seat 
TAKE a quarter of a peck of the fineft: ‘flour, rub it tnd 
three quarters of a pound of frefh butter till it is like grated 
bread, fomething more than half a pound of fugar, half a nut- 
meg, ‘half a race of ginger grated, three eges (yolks and whites) 
beat very well, and put to them half a pint of thick ale-yeaft, 
‘three or four fpoanfuls of fack, make a hole in the flour, and 


peur in your yeaft and eggs, as much wot jutt warm, as. = 
make. 
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make it into a light pafte 5. let it fland before the fire to rife half 
an hour, then make it into a. dozen and a half of wigs, wath 
them over with egg juft as they gointo the oven: in. A age 
oven half an hour will bake them. | 


To make Buns. 

TaKE two pounds of fine flour, a pint of good ale- yeatt, 
put a little fack inthe yeaft, and three eggs beaten, knead: all 
thefe together with a little warm milk, a little nutmeg, and a 
little fale; andlay it before the fire till it rifes very light, thes 
knead in a pound of frefh butter, a pound of rough carraway- 
comfits, and bake them in a ANSE: oven, in what fhape #0 
pleate, on floured paper. : 


: se Cake Spanifh Wy: 
Take twelve eggs, three quarters of. a pound of the bet 
moilk fugar, mil]. them i in achocelate-mill till, they are all of a 
lather; then mix in one pound of flour, half a pound. of 
pounded almonds, two ounces of candied. orange-pec], two 
ounces of citron, four large {poonfuls of orange-water, hali am 
ounce of cinnamon, and a glafs of fack; it is better when 
baked in a flow oven. 


7a z | Another Way. 


~ Taxe one pound of fluur, one pound of butter, taht eenee 
one pint of boiling milk, two. or three fpdonfuls of ale-yeaft, 
or a glafs of French brandy. ; ; beat all well together ; then fet iz 
before the fire in a pan, where there is room for it to rife; 
cover it clofe with a cloth and flannel, that no air comes to it; : 
when you think it is raifed {ufficiently, mix half a pound of the 
beft moift fugar, an ounce of cinnamon beat fine, four fpoon- 
fuls of orange. ‘flower water, one ounce of candied orange-peel » 
one ounce of citron ; mix all well together, and bake it, — 


: How to make Uxbridge Cakes. 

TAKE a pound 6f wheat-flour, feven pounds of currants, 
half a nutmeg, four pounds of butter, rub your: butter cold — 
very well amongft the n:eal; drefs your currants very well in 
the flour, butter, and feafoning; and knead it with fo. much 
good new yeaft as will make it into a pretty high pate, (ufually 
two pennyworth of yeaft to that quantity); after it is kneaded 
well together Jet it ftand an hour to rife: you may pt half a 
pound of pate in a taker 


To make Bifcuit Briod- | sale 

TAKE half a pound of very fine wheat- Ales ‘and as much 
fugar finely fearced, and dry them very well before ‘the fire, 
dry the. ne more than the fugar; then take four new-laid 
eh 
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eggs, take out the frains, then fwing them very well, then put 
the fugar in, and {wing it well with the eggs, then put the flour 
in ‘it, and beat all’ together half an hour at the leaft; putin 
fome anife-feeds, or carraway-feeds, and rub- we i with 
butter, and fet them into the oven... : 


2 Ts inake Carraway rey eS ah ig 
OP REE two pounds of white four, and two pounds of coatfe 
loaf. fugar well dried and Ane fifted; after the flour’ and 
fugar are fifted and weighed, mingle them together, fife the 
flour and fugat together, through a Hair fieve, into the bow! 
‘you ufe it in; to them you muft have two pounds of good 
butter, eighteen eggs, leaving out eight of the whites to thefe 

you muft ‘add four ounces of candied orange, five or fix ounces 
of carraway-comfits; you mutt firft work the butter with rofe- 
water till you can fee none of the water, and your butter mutt 
be very foft; then putin Hour and fugar, a little at a time, and 
Jikewife your eggs; but you muft beat your eggs very well, 
with ten fpoonfuls of fack, fo you muft put in each as' you 
think fit, keeping it conftantly beating with your hand till you 
fave put it into the boop for the oven; do not put in your 
fweet-meats and feeds till you are ready to put it into your 
hoops; you muft have three or four doubles of cap-paper under 
the cakes, and butter the paper and hoop: you muft fift fome 
fine then upon your cake when it goes into the oyen. 


. Ta ae a Bride Cake. 

\ Take four pounds of fine flour well dried, four He of 
freth: butter, two pounds of loaf-fugar, pound and fift fine 
a quarter of an ounce of mace, the fame of nutmegs, to every 
pound of flour put, eight eggs, wath four pounds of currants, 
‘pick them well, and dry them before the fire, blanch a pound 
of fweet mond. and cut them lengthways very thin, a pound | 
of citron, one pound of candied orange, the fame of candied: 
lemon, half a pint of brandy ; ; firft work the butter with your 


_hand to a cream, then beat in your fugar a quarter of an hour, 


beat the whites of your eggs to a very ftrong froth, mix them 
with, your fugar and butter, beat your yolks half an hour 2t 
. Teall, and mix them with your cake, then put in your flour, 
Mace, . and nutmeg, keep beating-it well till your oven is ready, 
putin your brandy, and beat your currants and almonds lightly 
in, tie three fheets of paper round the bottom of your hoop 
-to keep it from running out, rub it well with butter, put in’ 
your cake, and lay your {weet-meats in three lays, with cake | 
betwixt every Jay 5 after it is rifen and coloured, cover.it _. 
with paper before your oven is Hopped up it will take FSS 
hours sear YG} 


Te 
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To make Bath Cakes. | 

Rus half a pound of butter into’a pound of flour, and one 
fpoonful of good barm, warm fome cream, and make it into a 
light pafte, fet it to the fire to rife; when you make them up, 
take four ounces of carraway-comfits, werk part of them in, 
and ftrew the reft on the top, make them into a round cake, 
the fize of a French roll, bake them on fheet-tins, and fead 
them in hot for breakfaft. 


Ta Hobe Queen Cakes. | 

TAKE a pound of loaf-fugar, beat and fift it, a er 
of flour well dried, a pound of butter, eight eggs, half a pound 
of currants wafhied and picked, grate a nutmeg, the fame 
quantity of mace and cinnamon, work your butter to a cream, 
then put in your fugar, beat the whites of your eggs near half 
an hour, mix them with your fwgar and butter, then beat your 
yolks near half an hour, and put them to your butter, beat 
them exceedingly well together, then put in your flour, fpices, 
and the currants ; when it is ready for the oven, bake them i 
tins, and duft a little fugar over them. | 


To make Ratafia Cakes. | 

Age half a pound of fweet almonds, the fame quantity of 
bitter, blanch, and beat them fine in orange, refe, or clear 
water, to keep them from oiling, pound and fife a pound of 
fine fugar, mix it with your almonds; have ready, very welt 
beat, the whites of four eggs, mix them lightly with the als 
monds and fugar, put it ina preferving-pan, and fet it over a 
moderate fire, keep ftirring it quick one way until it is pretty 
hot ;. when it is-a little cool, roll t¢ im fmall rolls, and cutit ia 
thin cakes, dip. your hands. in flour and fhake-them on it, give 
them each a-light tap with your finger, put them on fugar . 
papers, and fift a little fine fugar over them jut as you are 
putting them into a flow oven. 


Jo make little Plum Cakes. ce 
__ Take two pounds of flour dried in the oven, or at a great 
fire, and half a pound of {ugar finely powdered, four yolks.of 
egps, two whites, half a pound of butter wafhed with rofe~ — 
water, fix fpoonfuls of cream warmed, a pound and a half of 
currants unwafhed, but picked and rubbed very cleanin a | 
cloth ; mix all well together, then make them up in cakes, - 


bake them in an: ovenealmoft as.hot,as for a manchet, and leg 


them ftand half an hour. till they ; ate coloured on both fides, © 

_ then take down the oven lid, and Jet them ftand,to foak: you 
mult rub the butier into the flour very Well, then the. °E8 § and 
cream, and then the Currants. 


Lay’ « 
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CHAP xx. 


OF CHEESECAKES, CREAMS, JELLIES, 
WHIP- SYLLABUBS, me 


To make fine Cheelecakés: 


PARE a pint of cream, warm it, and put to it five quarts 
of milk warm from the cow, then put ruonet to it, and 
give it a ftir about; and when it is come, put the curd ina 
linen bag or cloth, Jet it drain well away from the whey, but 
do not fqueeze it much; then put it in a mortar, and break the 
curd as fine as butter; put to your curd half a pound of {weet 
almonds blanched and beat exceeding fine, and half a pound of 
mackeroons beat very fine: if you have no mackeroons, get _ 
_ Naples bifcuits ; then add to it the yolks of nine eggs beaten, 
a whole nutmeg grated, two perfumed plums, diffolved in rofe 
er orange flower water, ha!f a pound of fine {ugar ; mix all well 
together, then melt a pound and a quarter of butter and ftir it 
well in it, and half a pound of currants plumped, to Jet ftand to 
, cool till you ufe it; then make your puff-pafte thus: take a 

pound of fine flour, wet it with cold water, roll it out, put into 
it by. degrees a pound of frefh butter, and fhake a little flour on 
each coat as you roll it: make it juft as you ufe it. | 

You may leave out the currants, for change; nor need you 
‘put in the perfumed plums, if you diflike them ; and for variety, - 
when you make them of mackeroons, put. in as much tincture 
of faffron as will give them ahigh colour, but no currants : 
this we call faffron cheefecakes; the other without currants, 
almond cheefecakes: with currants, fine cheefecakes 5 with 
mackeroons, mackeroon cheefecakes. . i. 


To make bdo Gheelisalae 2 


Take the peel of two large lemons, boil it very tender, then 
pound it well in a mortar, with a quarter of a pound of more 
of loaf-fugar, the yolks of fix eggs, and half a pound of frefh 
butter, and’a little curd beat fine; pound and mix all together, 
lay a puff. pafte in your patty-pans, fill them half full and bake” 
them. “Orange cheefecakes ate done the fame way, only you 
Boil the ‘peels in two or three waters, to take out the bitternef:. 


OF Jecond Sort of Lemon Cheefecakes. 


"Take two large lemons, grate off the peel of both, and 
fqueeze out the juice of one, and add to it half a pound. of 
double refined fugar, twelve yolks of eggs, eight whites. well 


yeaa! then melt half a pound of butter in four or five apn 
 fuls 
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fuls of cream, then ftir it’ all together. and fet it over the fire, 
Ritring it till ic begins'to be pretry thick 5. thert take it off, and © 
when it is cold fill your patty- pans” hittle: more than half foll ae 
put a pafte very thin at the bottom of your sae ih 3 half an 
hour, with a quick oven, will bake them. — 


To make Almond Cheelecakes. 


Take half a pound of Jordan almonds and lay them in cold 
water all night, the next morning blanch them into cold wa- 
ter, then take them out and dry them in a clean cloth, beat them 
very fine in a little orange-flower water, then. take fix C228, 
leave out four whites, bait them and ftrain them, then half a 
, pound of white fugar with a little beaten: mace; beat them 
well together in a marble mortar, take ten ounces of good frefh 
butter, melt it, a little grated lemon-peel, and’ put them in the 
mortar with the other ingredients 5 mix all well. ne Nigae and 
fill your patty-pans, 


Cheefeciikes without Currants. 


TAKE two quarts of new milk, fet it as it comes from the 
cow, with as little runnet as you can; when it is come, ‘break 
it as gently as you can, and whey it well; then pafs it through 
ahair-fieve, put it. into a marble mortar, and beat into it a 
_ pound of new butter wafhed in rofe-water ; when that is well 
mingled in the curd, take the yolks of fix eggs, and the whites 
of three, beat them very well with a little thick cream and 
galt ; and after you have made the coffins, juft as you put thea 
into the cruft (which muft not be till you are ready to fet them 
into the oven), then putin your eggs and fugar and a whole 
nutmeg finely grated; ftir them all well together, and fo fill 
your crufts ; and. if you puta little fine fugar fearced: into the 

cruft, it will roll the thinner and cleaner; three {poonfuls of 
thighs {weet cream will be sare to beat up your eggs with. 


och ih a ies To make Ciesari Coes iti. Pd GRA ORD’, 


Bott a quart of cream, beat the yalks of four eggs, mix 
them with your cream when it is cold, then fet‘it on the fire, © 
let it boil till it curds, blanch fome almonds,” beat them with 
orange- flower water, put them into the cream with a few Na- 
- ples-bifcuits, and. green citron’ fhred fine, fweeten it to Seer 
valle, and bake them:in tea-cups. » . : 


To make Limon Cuftards. 
» TAKE a pint of white wine, half a/pound of double -refined 
ast the juice of two lemons, the our-rind of otie pared very 
| nab the inner-rind of ‘one wags tender. and rubbed throogly 
say iste a fieve, 


i 
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 afieve, jet them boil a good while, then take out the peel and 
a little of the liquor, fet it to'cool, pour the reft into the diffi 
you intend for it; beat fout ‘yolks it two whites of eggs, mix 
them with your cool liquor, ftrain them into your difh, ftit 
them well up together, fet them on a flow fire, or boiling water 
to bake as acuftard; when it is-enough, grate the rind of a 
Jemon all over the top; you may brown it over with a hot fa- 
Jamander, It may be eat either hot or cold. . | 


To Wot, Orange Cuftards. | 


_ Bort the rind of half a Seville orange very tendet, beat it 
in a marble mortar till it is very fine, put to it one-fpoonful of 
the beft- -brandy,, the juice of a Seville orange, four outices-of 
| loaf-fugar, and the yolks of four eggs, beat them all together 
ten minutes, then pour in by degrees a pint of boiling cream, 
keep beating.them till they are cold, put them in cuftard-cups, 
and fet them in an earthen difh of hot water; let them ftand 
-. till they are fet, then take them out and ftick ‘preferved orange 
on the top, and ferve them up either hot or cold, It isa pretty 
corner-difh for dinner, or a fide-difh for fupper. 


~~ 


To aa a Beef Cuftard. 


Take a pint of beeft, fet it over the fire, with a little cins 
namon, or three bay- cleaves, let it be boiling hot, then. take it 
off, and have ready mixed one fpoonful of flour and a fpoonful 
- of thick cream ; pour your hot beeft upon it by degrees, mix 
it exceeding well together, and fweeten it to your nin oe 
may either put it in crufts or cups, or bake ite 


To make Almond Cuftards. | 


TAKE a pint of cream, blanch and beat a quarter of 2 pound 
~ of almonds fine, with two {poonfuls of rofe-water 3 fweetenit — 
to your palate, beat up the yolks of four eggs, ftir-all together 
one way over the fire till it is thick, then pour it out into cups : ; 
or Psi ey bake it in little china eae 


"dh make baked Cuptarde. 


One pint of cream boiled with mace and cinnamon iwheri 
cold take four eggs, two whites left out, a little rofe and orange= 
flower|water and fack, nutmeg and fugar to. your palate ; “mik 
them well together, and bake them in china cups. - 


tf 


a  To-make plain Cuftards. 

Take a quatt of new milk, fweeten it to your tafte;, phate 
in-a little nutmeg, beat. up eight eggs, leave out half the whites, 
beat them ‘up well. ftir, thet into «the ais and obake irity 

vee: 4 ees china 
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china bafons,’ or- put them inva deep..china dith ¢have a. kettle. 
of water boiling,-fet the cup in, Jet the water.come above half, 
way, but: do: not let it boil too faft-for fear of its getting into, 
the cups, and take a hot iron and colour them at the.top; OU. 
may add a little rofe- water. 


ARag ee To make, Giving Butter,» + 
Rawat he pols of ten eggs! beat very well; half a pie of 
Rhenifh, fix ounces of fugar, and the juice of three {weet 
oranges y fet ‘them over.a gentle fire, ftirring. them, one. way, — 
till itis thick :)when you, take: it off, fins in a piece of Burra as 
big a asa hice walnuts: 1 sca 
D5 make ish Ht oe ’ 
Take the yolks of two hard eggs, and beat them in a mar- 
ble mortar; with a large fpoonful of . orange- -flower'water, and 
two tea-{poonfuls of fine fugar beat to, powder 5. beat this all 
together) till itis a fine pafte, then mix ‘it up, with, about as 
much frefh butter out of the churn, and. force it thtough a fine 
ftrainer full of little holes into!a plate. ) This 1 is a prenty thing : 
to gh off a pte At a ppm | 


Almond B ulters 


Take a quart of cream, put in fome: mace whole, and a a 
‘quartered nutmeg, the yolks of ‘eight eggs well beaten, and 
three quarters‘of a pound of almonds well blanched, and beaten 
extremely fmall, with a little rofe-water and fugar ;.and-put all 
thefe together, fet them on the fire, and ftir chem till they begia 
to boil ; then take it-off, and you will find it a little cracked ; 
fo’ lay a {trainer in a cullender and pour it into ity and Jet’ it 
_ drain a day or two, till you fee it is firm like butter; then 
runvi¢ through a cullender, and it will be nhs little mae 
wg gk: enn it! ups : 


T pies Steeple Cream. e 


Tax five ounces of hartfhorn, and two ounces of ivory, » 
and put them in a ftone-bottle, fill it up with fair water to the 
neck, putina {mall quantity of gum- -arabic, and gum-dragon ; 
then tie up the bottle very clole, and fet it into a pot of watef, - 
with hay at the bottom; let it ftand fix hours, then take it out 
-and let it ftand an hour Before you: open it, left it Ay im your 
face ; then ftiain it, and it will be a ftrong jelly; then take a- — 
- pound of blanched almonds, beat them very fine, mix it with a 
pint of thick cream, ‘and Jet it ftand a Jittle ; then ftrain it out, 
and mix it with a pound of jelly, fet it over the fire till itis’ 


| pecing nt fweeten it to your ‘tafte with double-refined fugar, 
she Ts ~~ then 
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then take it off, put in a little amber; and pour it into {matt 
high gallipots, like a fugat-loaf. at top; when it is cold, turm 
them, and lay cold whipt-cream about them in aihaek : be fure 
it does not boil when the creanris in. 


Lemon Cream. : 

ee ae large Jemons, pate them as thin as pofible, 
fleep: them all nipht in twenty fpoonfuls of {pring- water, with 
the juice of the lemons, then ftrain it through a jelly-bag into. 
a filver fauce-pan (if you have one),) the whites of fix egys beat 
well, ten ounces of double.refined fugar, fet it over a very ow 
charcoal fire, ftir all the time one way, fkim it, and when it is 
as hot as you can bear your fingers i in, pour it into glafles, 


A fecond Lemon Cream. 


bP avee the juice of four large lemons, half a pint ve water, 
_ a pound of double-refined fugar beaten fine, the whites of feven” 
¢ggs, and the yolk of one beaten very well, mix all together, 
ftrain it, and fet it'on a gentle fire, flirting it all the. while, and 
_ tkim it clea, put ineo it the peel of one lemon 5 when itis very 
hot, but does not boil, take out the. lemon-peel, "and pour it into 
. china difhes. ‘You mult oblerve to keep it ftirring one way 
all the time it is over the fires 


Selly of Cream. > 
o Tare four ounces of hartthorn, put it onin- hows pints 
of water, let it boil till it is a ftiff jelly, which you will know 
by taking’a little in a fpoon torcools then ftrain it off, and add 
to it half a/pint of cream, two fpoonfuls ‘of rofe- -water, two 
fpoonfuls of fack, and fweeten it to your tafte; 5. then give ita \ 
gentle boil, but keep ftirring it/all the time. or it will curdle ; 
then take it'offand ftir it till it:is colds then put it into-broad 
bottomed cups, let them ftand all night, and turn them out inte 
a difh; take half a pint of cream, two fpoonfuls of rofe-water, 
and as much fack, {weeten it to-your'palate, and pour over them. 


a, make Orange Gream 


Taxkeand pare the rind of a Seville. orange very. fines and 
fqueeze the juice of four oranges; put them into a ftew-pany 
‘with half a pint of water, and half a pound of fine: fugar, beat 
‘the whites of five eggs and: mix. into it, -and fet them on @ 
‘flow fire ; ftir it‘one way till it grows thick and white, -ftrain 
it through agauze, and ftir it till cold; then beat he,yolks of 
five eggs very fine, and put into your pan with the cream ;: ftir 
itever a: gentle » fire'till itis ready. to boil; then'put it in a bafon 
atid ftir it til] it.is-cold, and. nee it in: your glafles.. ¢ 


’ ot 
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Ts make Goofeberry Cream. - 


TAKE two quarts of goofeberries, put to them as much 
water a8 will cover them, fcald them, and then run them 
through a fieve with a fpoon; to a-quart of the pulp you muft — 
_ shave fix eggs well beaten; and when the pulp is hot, put in 

an ounce of frefh butter, fweeten it to your tafte, putin your | 
eggs, and ftir them over a gentle fire till they grow thick, then 
fet it by 3 and when it is almoft cold,. put into it two fpoonfuls of 
juice of fpinage, and a {poonful of orange-flower water or fack ;_ 
flir it well together, and put it into your bafon: when it is 
cold, ferve it to table. , 


Ta hake baa Cream. 

TAKE a fmall quantity of pearl-barley, boil it in-milk and 
water till it is tender, then ftrain the liquor from it, put your 
barley into a quart of cream and let it boil a litle, then take 
the whites of five eggs and the yolk of one, beaten with a fpoon- 
ful of fine flour, and two fpoonfuls of orange- flower water ; then 
take the cream off the fire, and mix in the eggs by degrees, 

and fet it over the fire again to thicken; fweeten to your ‘igi 
pour M into bafons, and, when it is cold, ferve it up. 


Another Way. 

TAK a quart of French barley, boil it in ihe or four 
waters till it be pretty tender; then fet a cuart of cream on 
the fire with fome mace and nutmeg 5 when the water begins 
to boil, drain out the barley from it, put in the cream, and let 
it boil ‘till it be pretty thick and tender; then feafon it wink 
; “oe ‘and fale’ ; when it is cold ferve it up. | 


Lo make Ice Cream. 
Pare and ftone twelve apricots, and fcald: deme heat, them | 
fine in a mortar, add to them fix ounces: of double-refined fu- 
gar, and a pint of fcalding cream, and-work itthrough a fieve 
put it in a tin with a clofe cover, and fet it in a tub of 3 ice broken 
{mall, with four handfuls of falt mixed among the.ice ; when 
you fee your cream grows thick round the edges of your tin, 
«Riv it well, and put.it in again till itis quite thick ; when the 
cream is all froze up, take it out of the tin, and put it into the 
mould you intend to turn it out of s put on the lid and have 
another tub of falt and ice ready 2s before; put the. mould in 
the middle, and lay the ice under and over it; let it ftand four _ 
hours, and never tunn it out till the moment you want it, then 
‘dip the mould in cold f{pring-water, and turn it into.a plate. 
You a do ed fort of fruit the fame way, _ oe: 
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| Te inake Piftachio Grade: . | 

-Taxe half a pound of piftachio- -nuts, break them, and he | 
oe the kernels ;. beat them in a mortar with a fpoonful ofibran- 
dy, put. them in a ftew+pan with a pint of good cream, and the 
yolks of two eggs beat very fine; ftir itigently overva flowfire — 
till itis thick, but be fure it does not boil, then put itintoa 
foup-plate ; when itis cold, flick fome kernels cut longmays 
ail over it, and fend it to table. | , 


Flantiborn Shy 


APE four ounces of hartfhorn thavings, and boil it in bivae 
pints of water till it is reduced to half a pint, and run it through 
a jelly-bag; put toita pint of cream’and four ounces of fine 
fugar, and juft boil itup; put it into cups or glaffes, and Jet it 
ftand till quite cold 3. dip your cups or glaffes in fcalding water 
and turn them out ibe your dith; ftick fliced almonds on them : 

Atds eye eat ih white wine and fuga? : : 


ee sib itid i, Lo hearhe Almond Esa: 


Taw a quart of cream, boil it witha nutmeg pratid)? ‘a 
blade or two -of- mace, .a bit of lemon-peel, and fweeten’to 
your tafte; then blanch a quarter of a pound of almonds, beat 
‘them very fine, with a fpoonful of rofe or. orange flower water ; 
take the whites of nine eggs well beat and ftrain them to your 
almonds, beat them together, rub them very well through a 
coarfe hair-fieve; mix all together with your cream, fet it on 
the fire, ftir it all one way all the time till it almoft boils ; pour. 
it into a-bowl, and ftir it till cold, and then’ sbadan ‘it in cups or 
eee a fend it to table, | 


, : Te make a fine Cream. 

TAKE a quart'of cream,’ {weeten it to’ your palate, grate a. 
little nutmeg, put ina fpoonful of ‘orange-flower water and 
tofe-water, and two {poonfuls of fack, beat up four eggs, but 
two whites ; ftir it all together one way over the ey till it is 
reas te rae ready, and pour it ine’ 


To make Ratafia Groton: 


Take fix large laurel-leaves, boi! them in a quart of thick 
‘cream ; when itis boiled, throw away the leaves: beat the yolks 
of five eggs with a little cold: cream, and fugar to your tafte, 
‘then thicken the cream with your eggs, fet it over the fire againg 
‘but do not let it boil; keep it ftirring all the while one way, 
dad pour it into’ china dithes : when 1 it is cold it is fit for ufe.. 


4, 


i 
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_ Lo make whipt Cole ny i 

ag a quart of thick cream and the whites of eight gh 
deat well, with half a pint of fack 5 mix,it together, and fweeten. 
it to. your ‘tafte with double-refined fugare You may perfume | 
it, (if. you pleafe) with. a little mufk or ambergris tied ina 
rag, and fteeped a little in the cream; whip it up with a whifk, 
and. fome lemon-peel tied in the middle of the. whifk,; take the 
froth up with a fpoon, and. lay it-in yout elaliee or. 7 bale 
| This does. well over a fine tart. |» Avs tet a 


How to make the clear Lemon ria t : 
Take a gill of clear water, infufe in it the rind of a enn 
till it taftes of it ; then take the whites of fix eggs, the juice ‘of 
four lemons ; beat all well together, and run. them through a’ 
hair fieve, {weeten them with double-refined fugar, and fet thent 
on the fire, not too hot, keep fticring 5 and when it 1s thick 
enough, takew off, | ' ) 
ack Granth like Diet: 


Tite a quart of cream, boil it with mace, put to it fe 
ege yolks’ well beaten, fo let it boil up; then take it off the 
fire, and put ina little fack, and turn it ; then putit inva cloth, 
and let the whey run from it; then take'it out of the cloth and 
feafon'it with rofe- water and fugar, being very well broken with 
a {poon ; ferve it up in the difh, and piok it as you would do a 
dith of butter, and fend it in with cream and fugar. . 


ane Clouted Gr etn | | 
* Take four quarts of new milk from the cow, and put it in 
a broad earthen pan and Jet it ftand till the next day, then pat. 
it over a very flow fire for half ‘an hour ; make it neatly ‘hot to 
fet the cream, then put it away till it is cold, and take the 
cream off, and beat it fmooth with a fpoon., Itis accounted im _ 
the weft of England. very fine for tea or a as or to ee over 
fruit tarts or pies. | | 
Quince Cream. 
TAKE your quinces and put them in boiling water unpared, © 
~ boil them apace uncovered left they difcolour when they are 
boiled, pare them, beat them very tender with fugar, then take 
cream and mix it till it be pretty thick ; if you boil your cream 
with a little cinnamon it will be better, but let it be cold before 
. you ane it to your. quince. : ‘ : 
| vs Citron Cream, 
| chase a quart of cream and boil it with three pensive 
of good clear ifinglafs, which muft be tied up ina piece of thin 


| tiffany 5. put in a. saya or two of mace ftrongly boiled in your — 
oat | rs Oe Grea 


* 


/ 
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cream and ifinglafs till the cream be pretty thick ; fweeten it 
to your tafte with perfumed hard fugar ; when it is taken off 
the fire, put in a little rofe-water to your tafte; then take a 
akon of your green frefheft citron and cut it in little bits, the 

readth of point-dales, and about half as long ; ; and the cream 
being firft put into difhes, when it is half cold put ia your cit- 


ron, fo as it may fink from the top. that it may not be feen, and 


may lie before it be at the bottom ; if you wath your citron before 
in rofe- water, it will make the colour better and frefher ; fo let 


it ftand till the next day, where it may get no water, and where 
it may not be fhaken. 


Cream of Apples, Quinces, Goofeberrics, Prunes, or Ropheries | 
TAKE to every quart of cream four eggs, being firft well 


_ beat and ftrained, and mix them with a little cold cream, and 


put it to your cream, being firft boiled with whole mace ; keep 
it ftirring till you find it begins to thicken at thé bottom and 
fides ; your apples, quinces, and berries muft be tenderly boiled, 
fo as they. will crufh in the pulp; then feafon it with rofe-water 
and fugar to your tafte, putting it into difhes; and when they 
are cold,’ if there be any rofe-water and fugar which lies waterifh 
at the top, let it be drained out with a fpoon: this. pulp mutt 
be made.seady before you boil the cream, and when it is boiled, 


cover over your pulp a pretty thicknefs with your egg-cream, 


which muft have a little rofe-water and {ugar put to it, 


« 


Sugar Loaf Cream. 


“Take a-quarter of a pound of hartfhorn, and put toita - 


‘pottle of water, and fet it on the fire in a pipkin covered till it 


be ready to feeth ; then pout off the water and puta pottle of 


water more to its "and let it Mand a) on the fire till it be 


and boil ir very well wa a ha of nutmeg, cloves, cinnamon, 


and we them one nem in cold water to Huai and when they 


ina marble mortar, at fair water or role: Wales ; beat them 
to a yery fine pulp, then take fome of the aforefaid cream well 
warmed, and put the pulp by degrees into it, ‘training it through 
a cloth with the back of a fpoon, till all the goodnefs of the 
almonds be ftrained out into the creams then feafon the cream 


- with rofe-water and fugar; then take the aforefaid’ jelly, warm 


it till it diffolves,. and {eafon it with rofe-water and fugar, anda 
; . grain 


h - . ; . Ns 4 


4 


and mace ; then take a quarter of a pound of Jordan almonds, © 
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grain of ambergris or mufk (if you pleafe); then mix your 
cream and jelly together very well, ‘and put it into glafles well 
warmed (like fugar-loaves), and let it ftand all night ; then put 
them out upon a plate or two, or a white china difh, and ftick 
the cream with piony kernels, or ferve them,in glafles, one” 
on every trencher. * he ee ‘: 


To make Whipt Syllabubs, a 
. TAKE a quart of thick cream, and half a pint of fack, the 
juice of two Seville oranges or lemons, grate in the peel of two 
lemons, half a pound of double-refined fugar, pour it intoa~ 
‘broad .earthen pan, and whifk it well; but firft fweeten fome — 
red wine or fack, and fill your glaffes as full as you choofe, then 
as the froth rifes take it off with a fpaon, and lay it on 4 fieve 
to drain; then lay it carefully into your glaffes till they are as 
full as they will hold: do not make thefe Jong before you ufe 
them. Many ufe cyder {weetened, or any wine you pleafe, 
or lemon, or orange whey made thus; fqueeze the juice of a 
demon, or orange into a quarter of a pine of milk ; when the 
curd is hard, pour the whey clear off, and {weeten it to your 
palate; you may colour fome with the juice of {pinage, fome 
ce! pith faffron, and fome with cochineal (juft as'you fancy). 


To make Everlafting Syllabub. 

Taxes, five half pints of thick cream, half a pint of Rhenith, 
half a pint of fack, and the juice of two large Seville oranges 5 
grate in juft the yellow rind of three lemons, and a pound of 
double-refined fugar well beat and fifted ; mix all together with 
a fpoonfyl of orange-flower water; beat it well together with 
a whifk half an hour, then with afpoon take it off, and lay ic. 
on a fieve to drain, then fiJl your glafles: thefe will keep 
- above a week, and are better made the day before. The beft © 
way to whip fyllabub is, have a fine large chocolate-mill, which 
you muft keep on purpofe, and a large deep bowl to mill them 
in :.it is both quicker done, and the froth ftronger ; for the thin 
that is left at the bottom, have ready fome calf’s-foot jelly 
boiled and clarified, there mutt be nothing but the calf’s-foot 

boiled to a hard jelly; when cold take off the fat, clear it with 
the whites of eggs, run it through a flaonel bag, and mix it © 
_ with the clear which you fayed of the fyllabubs fweeten it 
‘to your palate, and give it.a boil, then pour it into bafons, or 
what you pleafe; when cold, turn it out, and it is a ine flum- 
omery. ” , | 


ne Te make Solid Syllabubs. hie 
, Toa quart of sich cream put.a pint of white-wine, the juice’ 
_of twe lemons, the rind of one grated, {weetenit.to your tafte ; 
Bnet ek Aaah mill 
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mill it with a chocolate«mill. till it is all of a thicknefs ;. then 
o. it in glaffes, or a bow],. and fet ‘itinia cool iat till. next 
aye Hisieshsalies 
a To make. a Syllabub from. the Cow. 
errers your fyllabub of-either cyder or wine, fweeten it 
pis fweet, and grate nutmeg in; then milk the milk, into the 
‘Jiquor: when this is done, pour over the top half a pint or a 
pint of cream, according ‘to the quantity of fyllabub you 


‘make, You may make this fyllabub at, home, only have new 
«milk ; make it as hot as milk from the cow, and out of a tea- : 
‘pot, or any fuch thing, pour. it, in, holding your hand very 
chigh, and fttew over fome currants well. wathed, and PREF te 
‘and nani ‘ofp thedtieeyio roy UA hue pli 


To make a Trifle. : 
yd the bottom of your.dith. or bow! sedi Naples bif- 


| ‘cists broke in. pieces, mackeroons broke in halves, and ratafia 
cakes; juft wet them all through with fack, then make a good 
boiled, cuftard, not too thick,. “and when cold pour it over it, 
othen. put a fyllabub over that. You may garnifh it with rati- 
fiaicakes, currant jelly. and flowers, and ftrew different co- 


loured nonpareils overit. ... 
N. &, — Thefe are bought at the confectioners. 


To make Hoar ifhorn Felly. 
Bort, half a pound of hartfhorn in three quarts of water over 


| 4 gentle fire, till it becomes ‘a jelly. | If you take out a little 
‘to cool, and it hangs on the fpoon, it is‘enough: Strain it 
“whi e tt is hor, put it in a well-tinned fauce-pan, put touta 
pine of Rhenifh wine, and a quartér of a pound of loaf-fugar; 
_ beat the whites ‘of four eggs or more toa froth; ftir it all'to- 


| gether that the whites mix well with the jelly, ahd pour it in, 


“as if' you were cooling it. Let it boil two or three minutes; 
‘then putin the juice of three or four lemons ; let it boil a mi- 
“nute or two longer; when it is finely curdled, and a pure white 
re golour,. have ready a fwan-fkin jelly-bag over a china bafon, 
pour. in you: jelly, and pour it back again till it is as clear as 
‘rock water ; then fet a very clean china bafon under, have your | 
‘glafles‘as clean as poffible, and’ with a clean fpoon fill your 


glaffes. Have ready fome'thin rind of the lemons, and when 
you have filled half your. glaffes, throw your peel into the 


‘bafony and when the jelly is all run out of the bag, with a 
¢lean hooks’ fill the reft of ‘the glaffes;: and -they will look of 
a fine amper colour. Now in putting in the ingredients. there. 
is no certain ule, “You muft put in lemon and fugar to your 
“palate ; ; moft people love. them sk i bibs By i hey are good 
for nothing’ unlefs they are, 


/ 
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| Gey make Orange lly. 
eee half a pound of hartfhorn fhavings, or four ounces of 
ifingla(s, and boil it in fpring-water till it is of a ftrong jelly; 
take the juice of three Seville oranges, three lemons, and fix 
China oranges, and the rind of one Seville Orange, and one 
. Jemon pared very thin 5 put them to your jelly, fweeren it with 
Joaf-fugar to your palate 5. beat up the whites of eight eggs ta. 


a froth, and mix well in, then boil i it for ten minutes, then run 


it through a jelly- bag till it is very ‘clear, and put it in moulds 
till cold, then dip your. mould in warm water, and turn it: out 
into a china difh, ora flat olafs, and garoifh with flowers. 


To make Ribband “Fell. 
J Tacs out the great bones of four calves feet, put ee Aes, 
into a pot with ten quarts of water; three ounces of hartthorn, | 
three ounces of ifinglafs, a: hutmeg quartered, and four blades . 
of mace; ‘then boil this till it comes to two quarts, ftrain it 
through a flannel bag, let it ftand twenty-four hours, then 
fcrape off all the fat from the top very Clean, then flice it, put 
to it the whites of fix eggs beaten to a froth, boil it a little, and 
ftrain it through a flannel bag, then :run the jelly into little 
high glaffes, run every colour as thick as your, finger, one-co- 
lour muft be thorough cold before you put another on, and that 
you put on muft be’ but blood: warm, for fear it mix together. 
You’ muft colour red with cochineal, green with fpinage, yel-_ 
low with faffron, blue ‘with fyrup of ‘violets, white with thick 
cream, and fometimes the jelly by itfelf.. You may add orange. | 
flower water, or wine and fugar, ane lemon if you. ee but 
this i is all fancy. mat ren 
To make Calves Feet’ Faly | 
Borx two calves feet in a gallon of water till it comes.toa 
quart, then ftrain it, let it ftand till cold, {kim off all the f; 
clean, and take the jelly up clean. Hit there is any. fettling i ip 
the bottom, leave it; put the jelly into a fauce-pan, with a 
pint of mountain wine, half a pound of loaf-fugar, the juice of 
four large lemons ; beat up fix or eight ‘whites of eggs with a * 
whifk, then put them | into a fauce-pan, and ftir all together well 
till it boils ; Tet, it boil a few minutes ; have. ready ; a large flan- 
nel bag, pour itin, it will run through quick ; pour ‘it in again 
_ till it rans clear, then have ready a large china bafon, with the 
Jemon- peels cut as thin as poflible, let the jelly run into that » 
bafon; and the peels both give it a fine amber- colour, and alfo 
a favour; with a clean filyes fpoon fill iy Lbs big 
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ie | To make Currant Felly, we 
Strip the currants from the ftalks, put them in a ftone jar, 
flop it clofe, fet it in a kettle of boiling water half way the 
jar, let it boil half an hour, take it out and ftrain the juice 
_ through a coarfe hair fieve; to a pint of juice put a pound of 
fugar, fet it over a fine quick clear fire in your preferving-pan 
or bell-metal fkillet ; keep ftirring it all the time till the fugar 
#s melted, then fkim the fcum off as faft as it rifes. When 
your jelly is very clear and fine, pour it into gallipots; when . 
cold, cut white paper, juft the bignefs of the top of the pot, and 
lay on the jelly, dip thofe papers in brandy; then cover them 
clofe with white paper, and prick it full of holes; fet itina 
dry place, put fome into glafles and paper them, 


. , fo make Pippin Felly. he 

- Pare and core your pippins ; juft cover them with fpring- 
water, fet them an to boil quick till it is a kind of jelly, then 
put them in a jelly-bag, and Jet them drop; put in one {mall 
Jump of fugar to preferve the colour, ) 3 


Ta make Ching Orange Felly.. ae 

To two ounces of ifinglafs, boiled down very {trong by itlelf, 
put one quart of orange-juice, with a little cinnamon, mace, as 
' mnuch fugar as you find requifite, the whites of eight eggs, boul 

all together about ten minutes pretty faft, run it through a 
bag; and after it is cleared, take fome of the fkin of the 
orange, cut fmall like ftraws, and put into it. | 
~ N, B.—It is a great improvement to add the juice of two 
Seville oranges. ! bdo ie 
sibs Ia make Rafpherry Fam. ele 
’ "Taxe a pint of this currant jelly and a quart of rafpberries, 
‘bruife them well together, fet.them over a flow fire, keeping 
them ftirring all the time till it boils. Let it boil gently half an 
‘pour, and ftir it round very often to keep it from fticking, and 
rub it through a cullender; pour it into your gallipots, paper 
as you do the currant jelly, and keep it for ufe. They will 
keep for two or three years, and have the full flavour of the 
yafpberry. Ey as ids was | 

“7 Ta make a Hedge- Hog. ‘ 

T Axe two. pounds of blanched almonds, beat them well in 
a mortar, with a little canary and orange-flower water, to keep 
‘them from oiling. Make them ‘into ftiff pafte, then beat in 
. the yolks of twelve eggs, leave out five of the whites, put to it 
@ pint of cream fweetened with fugar, put in half a pied 


2 
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fweet butter melted,’ fet it on a furnace or flow fire, and keep 
it conftantly flirring, till it is Riff enough to be made in the 
form of a hedge-hog ; then ftick it full of blanched almonds, 
flit and fluck up like the briftles of a hedge-hog, then put it into - 
a difh; take a pint of cream, and the yolks of four eggs beat 

“up, fweetened with fagar to your palate; ftir them together 
over a flow fire till it is quite hot; then pour it round the 
hedge-hog in a difh, and Jet it ftand till it is cold, and ferve it 
up; orarich calf’s foot jelly, made clear and good, poured 
jnto the difh round the hedge-hog; when it is cold, it looks 
pretty, and makes a neat difh ; or it looks-pretty in the middle 
_ of a table for fupper. if 


Lo make Moon-Shine. 
First have a piece of tin made in the fhape of a halfs 
moon, as deep as a half-pint bafon, and one in the fhape of a 
Jarge ftar, and two or three tefler ones; boil two calves feet 
jn a gallon of water till it comes to a quart, then ftrain it off, 
and when cold fkim off the fat, take half the jelly and {weeten 
it with fugar to your palate, beat up the whites of four eggs, 
{tir all: together over a flow fire till it boils 5 then run it through 
a flannel bag till clear, put it in a clean fauce-pan, and take an_ 
ounce of {weet almonds blanched and beat very fine in a marble 
mortar, with two fpoonfuls of rofe-water, and two of orange- — 
flower water; then ftrain it through a coarfe cloth, mix it with © 
_the jelly; flir in four Jarge fpoonfuls of thick cream, ftir it all 
together till it boils; then have ready the difh you intend it for, 
Jay the tin in the fhape of a half-moon in the middle, and the 
{tars round ic; lay little weights on the tin to keep them in the .~ 
places you would have them lie ; then pour in the above blanc- 
mange into the difh, and when it is quite cold take out the 
. tin things, and-mix the other half of the jelly with half a pint. 
of good white wine, and the juice of two or thrée lemons, with 
loaf-fugar enough to make it fweet, and the whites of eight 


egos beat fine; ftir it all together over 2 flow fire tillit boils, 


_ then run,it through a flannel bag till it is quite clear into a 
china bafon, and very carefully fill up the places where -you _ 
took the tin out ; let it ftand till cold, and fend it to table. 


~~ N.B.—You may for change fill the difh with a fine thick al- 


mond cuftard ; and when it is cold, fill up the half-moon and 

Stars with acclearjelly, © Gs 3 
The Floating-Ifland, a pretty Difh for the Middle of a Table ata _ 
- Second Courfe, or for Supper... MG 

» You thay take a foup-difh, according to the fize and quan- 

tity you would make, but a pretty deep glafs is beft, and fet — 
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it on a china difhs! fir take-a quart of the thickeft cream’ you 
ean get, makeit pretty {weet with fine fugar, pour in a gill of 
fack, grate the: yellow rind of a lemonin, and mill the cream 
tillit is all of a thick froth ; then carefully pour the thin from 
the froth into adith'; take'a French roll (or as many as you 
want), ‘cut it as thin as you can, lay a layer of that as light as 
pofible on the:cream, then a layer of currant jelly, then a very 
“thin layer ‘of roll: and then harthhorn jelly, then French roll, 
and over'that whip: your froth which you faved off the cream 
very well milled up, and lay at top as high as you can heap it; 
and as for the rim of the difh, fet it round. with fruit or fweet- 
meats, according to your fancy. ‘This looks very pretty in: the 
middle of a table with candles roundit; and you may make it 
of as many different colours’ as you fancy, and according to 
what jellies and jams, or {weet-meats you have ; or at_the bot- 
tom of your dilh you may put the thickeft cream you can get ; 
‘but that j Rasiyom fancy 


To make a Fi ‘p-Pond,’ 


Fini four large: fith-moulds with dummery, and Gxt {mall 
ones, take a china bowl, and put inva half a pint of {tif clear 
calf’s foot jelly, lee it ftand till cold, then lay two of the faiall 

sfifhes on the jelly; the right fide down, put in half a pint more 
~ jelly, letsit fand till cold, then Jay_in the four fmall fithes acrofs 
one another, that when. you turn the bowl upfide down the 
heads and tails may be feen, then almoft fill your bowl. with — 
jelly, and let it ftand till cold, then lay in the jelly four large: 
fithes, and fill the-bafon quite full with jelly, and let it ftand till 
the nexe day 3 when you want to ufe it, fet your bowl to the 
_ brim im hot water for one minute, take care that you do not let | 

‘the water go into the bafon, lay your plate on the top of the 
bafon, and ‘turn it upfide down; tf you want it for the middle, 
turn it out upon a falver; be fure you make. bed Jelly wery 
| #ifFand clear. * 
lah: cul To aa a Hen’s Nef. : 

TAKE three or five of the fmalleft pullet eggs you can get, 
fill them with flummery 3 and when they are {tiff and cold, 
peel off the fhells, pare off the rinds of two lemons very thin, 
and boil them in fugar aod water to take off the bitternefs, 
when they are cold, cut them in long fhréds to imitate ftraws, 
then filla bafon one-third full of ftiff calf’s foot jelly,’ and let it 
7 Mand. till cold, then lay in the fhred of the lemons in a ring 
‘about two inches high in the middle of your bafon,’ firew a few 
corns of fago to look like barley; fill the bafon to the height of 
the peel and let it ftand till cold, then lay your eggs of flum- 


ioglee in, the middle of the ring that the eaih: may be feen 
) ) . Wo ii a) FOUNnGs 
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sound, fill.the bafon quite full, of jelly, and let it ftand, ‘and 
turn it out-the fame way as the fith-pond. » 


To dice a , Moufe Tibet 


Taxe a pint a cream and eggs, oven as if for cuftards | 


toput into cups, -fll:your.difh, and have ready fome fine jar 
raifins ftoned, or dried:cherries, ftick thefe into the cuftard, 
have ready fome clear barley-fugar (as none elf€ wil do); fet it 


by the fire till it diffolyes, fo draw it out into lengths and crofs” 


it, draw fome of it as‘fmallas’a thread, ‘let the cuftard be cold 
- in the difh before this is ins on: ‘garnifh: as he eae TANS 


ra 


Io make: a Moen and Stars: an ely. 


Taxe the difh you’ intend*for the table; have ready fome | 


white jelly, the fame” as for’ flummery 5 likewife a mould the 
fhape of +halfva moon ‘and two or three the fhape of ftars, fix 


them on your difh before you put in your white jelly, which ig 
to reprefent the fky 5 have ready fome clear jelly fuch as is for 


glafles, when your white jelly is cold on the difh, take out the 
moulds of the moon and ftars carefully, and fill up the places 


with the clear jelly, but’not hot, leaft it diffolves the white :. ie 


is a BENE dith by” candle-light. | 
Neda ee and Bbickens in vill. 


Maxe fome flummery, with, a deal .of fweet almonds i in: ity 
a. colour a little.of it brown. with.chocolate, and put it ina mould > 


the thape of a hen; then colour fome more flummeéery. with the 
yolk of a hard egg beat.as:fine as. pofible, leave part of your 


flummery white, then. fill the moulds. of feven chickens, three. 


with white fummery, and three, with yellow, and one the cow 
lour of the hen; when cold, turn them into a deep difh; put 


under and round them lemon-peel. boiled tender and cut like- 


ftraw ; then put a little clear-calf’s-foot jelly under them'to 


keep. them in their places, and let it ftand till it is Aiff, then 
fill up your difh with more vite mie are a SREY decora- 


tion coh a grand table. 


i 


Le, make a Dit Wand. 


Tax a lump.of pafte and form it into a rock three inchea: AUS 


broad at the top, colour it, and fet.it in the middle of a deep: 


‘china dith, and fet a.catt figure on it, with a crow on its 


head, and a knot of rock-candy at the feet; then make a roll 


ey of paite. an inch thick, and ftick it on the inner edge of the 
' dith, two parts round, and cut eight pieces of eringo roots, . . 


about three inches longs and fix them upright to the roll ef 
Bus, on the edge ; 3 make pated Wales of fhot-comfits, from the: 


1Q° | aniddle — 


é 
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middlé of the end of the dith, and fet {mall figures in therti, ; 


Fol! out fome pafte, and cut it-apen like Chinefe rails; bake it, 
and fix it on either fide of one of the gravel-walks with gum, 
have ready a web. of fpun fugar, and ‘fet it on the pillars of 

eringo root, and cut part of the webb off, to form an entrance 

where the Chinefe rails are. It is a pretty middle difh for a 


fecond courfe at a grand table, or a wedding fires oislys fet 


two crowned figures on the mount inftead of one. 


Gilded Fi ifo in Selly: 
“Make a little clear blanc-mange, then fill two J Taree fifi- 
moulds with it, and when it is cold turn it out, and gild them 
with gold leaf, or ftrew them over with gold and filver bran 
mixed, then lay them on a foup difh, and fill ic with clear thin 
calf’s-foot jelly, it muft be fo thin as they will {wim in it: if 


you have no jelly, Lifbon wine or any kind of esi made 


wines will do, 


i To make ee Bee Philby | oa 

; Bit half a pound of the fhavings of bartfhorn in three pints 
of water till it comes to a pint, then fhrain it through a fieve 
Into 2 bafon, and fet it by to cool; then fet it over the fire, let 
it juft melt, and put to it half a pint of thick cream ‘fealded and 
- grown cold again, a quarter of a pint of white wine, and two 
- {poonfuls of orange-flower water ; fweeten it with fugar, and 


beat it for an hour and a half, or i¢ will not mix well nor look 
‘well; dip your cups in water before you put in the fummery, © 


or elfe it will not curn out well: it is beft when it ftands a day 
or two before you turn it out. When you ferve it up, turn it 
out of the cups, and ftick blanched almonds cut into long mars 
row bits on the top. You ‘may eat them with wine or cream. 


A fecond Way to make Harifborn Pidvigiory: 

© Taxe three ounces of harthhorn, and put to it two quarts 
of {pring-water, let it fimmer ovér the fire fix or feven hours 
till-half the-water is confumed,. or-elfe put it into a jug, and fet 
‘it inthe oven with hauteheda: bread, then ftrain it through a 
fieve, and beat half a pound of almonds very fine, with fome 
orange~flower water in the beating ; when they are beat, mix 4 
little of your jelly with it, and fome fine fagar ; ftrain’ it out 
and mix it with your other jelly, ftir it together till i¢ is little 
- more.than blood-warm; then pour it into half pint bafons or 
~ dithes forthe purpofe, and fill them up half full: when you ufe 
them, turn them out of the difh as you do flummery ; if it docs 
_ not come out clean, fet your bafom a minute or two in warm 


water. You may ftick almonds in or not, jut as you. pleafe. 


’ Kat it with wine and fugar. Or make your jelly this way: 


put : 


-~ 
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put fix ounces of hartfhern in a glazed jug with a long neck, 


and put to it three pints of foft water, cover the top of the jug — 


clofe, and put a weight on it to keep it fteady ; fet it in.a pot 
or kettle of water twenty-four hours, let it not boil, but be 
fcalding hot; then ftrain it out, and make your jelly.. 

: La make Oatmeal Flammery, ‘. | 
-. Ger fome oatmeal, put it into a broad deep pan, then 
cover it with water, ftir it together and let it ftand twelve 
hours, then pour off that water clear, and put on a good deal 


of freth water, fhift it again in twelve hours, and fo on in twelve 


more ;.then pour off the water clear, and ftrain the oatmeal 
through a coarfe hair fieve, and pour it into a fauce-pan, keep 
ing it ftirring all the time with a ftick till it boils and is very 
thick ; then pour it into difhes; when cold, turn it into plates, 


and eat it with what you pleafe, either wine and fugar, or. 


beer and fugar, or milk. It. eats very pretty with cyder and 


fugar. You muft obferve to put a great deal of water to the 


oatmeal, and when you pour off the laft water, pour on juft 
enough frefh as to ftrain the oatmeal well. Some let it ftand 


forty-eight hours, fome three days, fhifting the water every | 


twelve hours; but that is as you love it for fweetnels or tart 


nefs. Grits once cut does better than ‘oatateal. Mind to flit - 


it together when you put in frefh water. - 


> 


a3 - Blanc-mange. ; 
“TAKE a quart of cream, and half an ounce of ifinglafs, beat 


it fine, and ftir it into.the cream; let it boil foftly over a flow 
fire a quarter of an hour, keep it flirring all the times. thea | 
take it off, fweeten it to your palate, and put in a {poonful of 
rofe-water, and a fpoonful of orange-flower water; ftrain it, 
and pour it into a glafs or bafon, or what you pleafe, and when 
ft is cold turn it out. It makes a fine fide-difh. You may | 
eat it with cream, wine, or what you pleafe. Lay round #t © 


baked pears. It both looks very pretty, and eats fine. 
! agen Dutch Blane-mange.—E xcellent. ; 
To an ounce of ifinglafs put ‘half a pint of boiling waters 
boil it till diffolved, if much wafted, add more water to make 
“it halfia.pint, boil a piece of lemon-peel in it, then take halfia 
pint of white wine, yolks of three eggs well beat,.and mixi with 
the wine, then put it to the ifinglafs, add the juice of lemon 
and fugar to your tafte, mix it well and boil ita Jirtle, {train it 
through a lawn fieve, fir it till near cold, then put it in your 
‘/ fhapes, res. . Are ae . 


A bute. ) 
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SAE ao aus nel ord: iy ANT Hace aeseh arom Slad had 
Take eight or ten large codlings and fcald them, when cold. 
fkin ‘them,) take the pulp and beat it as fine as you cin with @ 
- filver fpoon; then mix in the ‘yolks of fix eggs and the whites 
of four, beat all well together; fqueeze in the juice of a Seville 
orange, and fhred the rind as fine as poffible, with fome grated 
nutmeg and,fugar. to your -tafle; melt fome fine. freth butter, 
and beat up with it according as it wants, till it is all like a fine 
thick cream, and then make:a fine puff-pafte, have a large tin | 
patty that will juft hold it, cover the patty with the pafte, and 
pour in the ingredients; do not put any cover, on, bake it 
2 quarter of an hour, then flip it out of the patty on a difh, and | 
throw fine fugar well beat all over it. It is a very pretty fide - 
diih for a fecond courfe... You may make. this of any large — 
apples you pleafe. tity snd Sal § 


5. To make Fruit Wafers, of Codlings, Plumbs, Ge. 
‘Take the pulp. of any fruit rubbed through a hair fieve, 
- gnd to every three ounces of fruit take fix ounces of fugar finely 
_ fifted ; dry the (ugar very. well till.it be.very hot; heat the pulp 
alfo till it be very bots: then mix it, and fet over a flow charcoal 
- fire tilk it be almoft a-boiling, then pour it into glaffes or 
trenchers, and fet it on the ftove' till you fee it will leave. the 
glafies ; but before it begins to candy, take them off, and turn 
them upon papers in what form you pleafe ; - you may colour 
them red with clove-gilliflowers fteeped in the, juice of lemon.- 


tha Zo make White Wafers. 2 in Re 
Bear the, yolk. of an egg, and mix it with a quarter.of a 
pint of fair water; then mix half a pound of. beft flour, and . 
thin it with damafk-rofe-water till you think it of a proper 
thicknefs to bake; fweeten it,to your palate with fine fugar 


finely fifted. | aap yh. dees i nth 
Hy To make Brown Wafers. brad 
JAKE a quart of ordinary cream, then take the yolks of 
three or four eggs, and as much fine flour as will make it into a 
thin ‘batter; fweeten it with three quarters ofa pound of fine. 
| sfugar finely fearced, and as much pounded cinnamon as will 
make it tafte; do not mjx them till the cream be cold; butter — 
cyour pans, and make them very hot before you bake them. 


Ghat How to make Goofeberry Wafers. ;, 5 dae 
cvoTaxe goofebérries before they are ready for preferving, cut 
_ off the black heads, and boil them with as much water as will 
* cover them all, to mafh; then pafs the liquor and all, as it will 

tind he | sun, 


{ 
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fun, through a hair fieve, and put fome pulp through with a 
' f{poon, but not too near: it is to be pulped neither too thick 
nor too thin; meafure it, and to a gill of it take half a pound 
of.double-refined fugar, dry it, put it to your pulp, and let it 
-feald on a flow fire, not to boil at all; ftir it very well, and 
then will rife a frothy white fcum, which take clear off as | 
it rifes; you muft fcald and fkim it till no feum rifes and it 
‘comes clean from the pan-fide, then take it off, anddet it cool. 
a little; have ready. fheets of glafs very fmooth, about the 
thicknefs of parchment, which is not very thick; you muft 
‘fpread it on the glaffes with a knife, very thin, even, and 
fmooth, then fer it in the ftove with a flow fire; if you do it in ~ 
the morning, at:night you muft cut it into long pieces with 
a broad cafe-knife, and put your knife clear under it, and fold 
it two or three times over, and lay them in a ftove, turning 
them fometimes till they are pretty dry; but do not keep them 
too long, for they will lofe their colour: if they do not come 
clean off your glafies at night, keep them till next morning. - 


How to make Orange Wafers.. 

Take the: beft oranges and boil them in three or four wa- 
ters till they be tender, then take our the kernels and the juice, 
and beat them to pulp in a clean marble mortar, and rub them 
through a hair fieve ; to a pound of this pulp take a pound and 
~ahalf of double-refined fugar, beaten and fearced; take half of 
your fugar and put it into your oraoges, and boil ir till it 
-ropes; then take it from the fire, and when it is cold make it 
up in pafte with the other half of your fugar; make but a little , 
“at a time, for it will dry too faft; then with a little rolling: pin 

roll them out as thin as tiffany upon papers; cut them round 
‘with a little drinking glafs, and let them dry, and they will 
“look very clear. eatin 


How to make Orange Cakes. 7 f 

Take the peels of four oranges, being firft pared, and the 
meat taken out, boil them tender, and beat them {mall in a 
‘marble mortar; then take. the meat of them, and two more 
oranges, your feeds and fkins being picked out, and mix it 
“with the peelings that are beaten; fet them on the fire with a 
fpoonful or two of orange-flower water, keeping it ftirring till 
that moifture be pretty well dried up; then have ready to every 
pound of that pulp, four pounds and’a quarter of double-refined 
fugar, finely fearced; make your fugar very hot, and dry it 
upon the fire, then mix it and the pulp together, and fet it on 
the fire again till the fugar be very well melted, but be fare it 
does not boil: you’may put in a little peel, fmall, fhred, or 
grated, and when it is cold, draw it up in double papers; dry 
BE | Z . poe Bens 
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them before the fire, and when you turn them, put two toge- 


ther; or you may keep them in deep glafles or POHs and nd 
them as ‘one have occafion. | 


To make Orange pies | 
TAKE your orange and cut a round hole ia the top, take 
out all the meat, and as much of the white as you can, without — 
breaking the-fkin ; then boil them in water till tender, thifting 
the water tiJl it is not bitter, then take them up and wipe them > 
dry; then take a pound of fine’ fugar, a quart of water. (or in 
proportion to the oranges), boil it, and take off the fcenm as it 
_-tifes; then put in your oranges, and Jet them boil a little, and 
Jet them lie a day or two in the fyrup; then take the yolks of’ 
two eggs, a quarter of a pint of cream’ (or more), beat them 
well together, then grate in two Naples bifcuits, or white 
bread, a quarter of a pound of butter, and four fpoonfuls of 
fack ; mix it all together till your butter is melted, then fill the. 
oranges with it, and bake them in a flow oven as ‘Jong. as you 
would a cuftard, then ftick in fome cut citron, and fill them up 
with fack, butter, and fugar grated over. 


How to make Orange Bias. 

Pare. your oranges, not very thick, put them into water, 
but firft weigh your peels, let it ftand over the fire, and let it - 
boil rill ic be very tender; then beat it in a marble mortar, till 
it be very fine fmooth pafte; to every ounce of peels put two 
ounces and a half of double-refined fugar well fearced, mix 
them well together with a fpoon in the mortar, then fpread it 
with a knife upon pie-plates, and fet it in an oven a little 
warm, or before the fire; when it feels dry upon the top, cut 
it into what fafhion you pleafe, and turn them into another 
plate, and fet them in a ftove till they are drys where the 

edges look rough, when it is dry, eles muft be cut with 
a Biase of fciffars. . 


, T he White Cakes like China Dies. 

Take the yolks of two eggs, and two {poonfuls of fack, 
.and as much rofe-water, fome carraway-feeds, and as much 
flour‘as will make it a pafte ftiff enough to roll very thin: . if 
you would have them like difhes, you muft bake them upon 
difhes buttered: cut them out into what work you pleafe to 
-candy them ; take a pound of fine fearced fugar perfumed, and 
the white of an egg, and three or four fpoonfuls of eds wakalk, 
ftir ic till it looks white; and when that patte is cold, do it 
with a feather on one fide: this candied, let it drys and. do the 
other fide fo, and ay it alfo. , 


\ 


To 
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) To make.a Lemon Honeycomb. | ; 
Take the juice of one lemon, and {weeten it with fine 
{ugar to your palate; then take a pint of cream, and the white 
of an egg, and put in fome fugar, and beat it up; and as the. 
_ froth rifes, take it off and put it on the juice of the lemon, till. . 
you have taken all the cream off upon the lemon: make it the 
day before you want it, in a difh that is proper. 


Salad Teh 7 ‘To make Sugar of Pearl. 
Take damafk rofe-water half a pint, one pound of fine 
. ’ ° 
fugar, half an ounce of prepared pearl beat to powders, eight 
Jeaves of beaten gold; boil them together according to art; add 
the pearl and gold leaves. when juft done; then caft them ona 

marble, | 


: Alinond Rice. 
. Briancu the almonds, and pound them in a marble or 
wooden mortar, and mix them in a little boiling water; prefs 
them_as long as there is any milk in the almonds, adding frefh — 
water every time; to every quart of almond juice, a quarter of 
a pound of rice, and two or three fpoonfuls of orange-flower 
water; mix them all together, and fimmer it over a very flow 
charcoal fire, keep ftirring it often ; when done, fweeten it to 
your palate; put it into plates, and throw beaten cinnamon 
over its 7 | 
| Almond Knots. tit 

' TAKE two pounds of almonds and blanch them in hot 
water, beat them in a mortar to a very fine pafte, with rofe- 

water; do what you can to keep them from oiling; take a 

pound of double-refined fugar, fifted through a lawn. fieve, 
leave out fome to make up your knots, put the reft into a pan - 
-upon the fire til! it is fcalding hot, and at the fame time have 
-your .almionds fcalding hot in another pan; then mix them to- 
gether. with the whites of three eggs beaten to froth, and let it 

itand till it is cold, then roll it with fome of the fugar you left 
out, and: Jay them in platters of paper: they will not roll into 
~any fhape, but lay them as well .as-you can, and bake them in . 

a cool oven; it muft'not be hot, neither muft they be coloured. 
How to make fine Almond Cakes. 

Taks a pound of Jordan almonds, blanch them, beat them 
very fine with a little orange-flower water to keep them from | 
oiling ; then take a pound and a quarter of fine fugar, boil it 
_ to acandy height; then. put in your almonds; then take two 

frefh lemons, grate off the rind very thin, and put as‘much 

juice as to make it ofa quick tafte; then put it into your 
nm Cy oe ay  glafles, 


\ 


_ 
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glaffes, and fet it into your ftove, ftirring them often that they 
do not candy: fo when it is a little dry, get it into little 
cakes upon: fheets of glafs, | 


8: ugar a fiat 


TAKE a pound and ‘ half of very fine diene one pound of 
cold butter, half a pound of fugar, work all thefe well together 
into a pafte, then roll it with the palms of your hands into balls, 
and cut them with a glafs into cakes; lay them in a fheet of © 
paper, with fome flour under them: to bake them you may 
‘make tumblets, only blanch in almonds, and beat them fmall ; 
jay them in the midft of a long piece of pafte, and roll it 
round with your fingers, and caft them into knots in what 
fafhion you pleafe ; prick them and bake them. 


Sugar Cakes: another Way. 


“» Take balfa pound of fine fugar fearced, and as much flour, 
two ezgs beaten with a little rofe-water, a piece of butter about 
the: bignefs' of an egg, work them well together till they be a 
fmooth pafte; then make them into cakes, working every one © 
‘with the palms of your hands; then lay them in plates, rubbed 
‘over with a little butter; fo bake them in am oven little more | 
than warm. ‘You may make knots of the fame the cakes are 
made of; but in the mingling you muft put in a few carraway- 
feeds; when they are wrought to a pafte, roll them with the 
ends of your fingers into. fmall rolls, and make it into knots; lay 
them upon pie-plates rubbed with Pauicrs and, bala them. © 
. | - Cracknels. 

Take half a pound of the white} four, ey a ipecnat of 
fugar beaten fmall,, two ounces of butter cold, one fpoonful of ~ 
carraway- feeds fdeped all night in vinegar; ‘then put in three 
yolks of eggs; and.a little rofe-water, work your pafte all to= 
gether; and after that beat it with a rolling-pin till it be light; 
then roll it out thin, and cut it with a glafs, lay it thin on 
plates buttered, and prick them with a pin; ‘then take the 
yolks of two eggs, beaten with rofe-water, and rub them over 
with it; them fet’ thenr into a pretty quick oven, and-when they 

are brown, take them out and lay them i ina ry pias 


To make German Puffs, 


 TaKe two fpoonfuls of fine flour, two eges Beat: well, 
- half a pint of cream or milk, two ounces of melted butter, fir 
all well together, and addja little falt and nutmeg; put them 
in tea-cups, or little deep tin moulds, half full, and bake them 
a Jar aed of an hour in a quick : oven; but let it be hot enough 
%9 


/ 
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to colour them at top and bottom: turn them into a difh, and i 
ftrew powder-fugar over them, © 


To make Carolina Snow Balls. 


Take half a pound of rice, wath it clean, divide it into fix 
parts; take fix apples, pare them and fcoop out the cores, in 
which place put’a little lemon-peel fhred very fine; then have 
_ ready fome thin cloths to tie the balls in; put the -rice in the 
cloth, and Jay the apple on it; tie them up clofe, put them into 
cold’ water, and when the water boils they will take an hour 
-and a quarter boiling: be very careful how you turn them into 
the difh that you.do not break the rice, and they will look as 
white as fnow, and make a very pretty difh. The fauce is, to 
this quantity, a quarter of a pound of freth butter melted thick, 
a glafs of white wine, a little nutmeg, and beaten cinnamon, | 
made very fweet with fugar; boil allup eeather, and Coa it 

“into a bafon, and fend it to table, 


Ginger Tablet. 


ror a pound of Joaf-fugar with a little bit of butter over 
the fire, and put in an ounce of pounded ginger 5 keep it ftirring | 
till it begins to rife into a froth, then pour it into pewter plates, 
and let it ftand to cool: the platter mutt be rubbed with a little 
il, and then put them in a china difh, and fend them to 
tates Garnifh with. flowers of any kind. 


Flow to make the ace Apricot Eu ” 


TAKE your apricots or peaches, pare them and cut them 

very thin into chips, and take three quarters of their weight in _ 
fugar, it being finely. fearced ; then put the fugar and the apri- _ 
cots into a pewter difh, and fet them upon coals; and when the: 
fugar is all diffolved, tarn them upon the edge of the difh out . 
of the fyrup, and fo fet them by: keep them turning till they 
have drank up the fyrup ; be fure they never boil, They mult 
be warmed in the fyrup once every day, and fo laid out upon 
the edge of the difh till the fyrup be drank, 


Sham Chacolate. 


TAKE a pint of milk, boil it over a flow fire, ol fome 
whole cinnamon, and fweeten it with Lifbon fugar; beat up 
the yolks of three eggs, throw all together into a chocolate-pot, 
and mill it one Way, oF it will turn; ferve it up in chocolate- . 


, Cups. 


: T make Chocolate. Wee 

S1x pounds of cocva-nuts, one of anife-feeds, four ounces 
- of fone Pepper, ene of cinnamon, a quarter of a pound of al- 
, 43 | monds, 
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monds, one ounce of piftachios, as much achiote as will make 
it the colour of brick, three grains of ‘mufk, and as much am- 
bergris, fix pounds of loaf-{ugar, one ounce of nutmegs, dry 
and: beat them, and fearce them through a fine fieve ; your 
‘almonds muft be beat toa pafte and mixed with the other in-. 
gredients ; then dip your fugar in orange-flower or rofe water, 
and put it in a fkillet on a very gentle charcoal fire s then put in 
the {pice and ftew it well together, then’ the mufk and amber- 
Bris, then put’ in the Ccocoa-nuts laft of all, then achiote, 
wetting it with the water the fugar was diptin; ftew all thefe 
very well together over a hotter fire than’ before; then take it 
up and put it into boxes, or what form you like, and fet it to 
(dry in a warm place: the piftachios and almonds muft be a litele 
beat ina peek then ground ean ftone. 


Another Way to eke Chocolate. i 
TAKE fix pounds of the beft. Spanith nuts, when parched 
and cleaned from the hulls, take three pounds of fugar, two 
ounces of the beft cinnamon, beaten and fifted very fine ; to 
‘every two pounds of nuts put in three good vanillas, or more or 
lefs as you pleafe; to every pound of nuts half a drachm af car- 


' damum-feeds, very finely beaten and fearced, 


CH AoRS xaH, 


Or MADE-WINES; BREWING; BAKING FRENCH 
none anp MUFFINS; CHEESE, ng a 


; To make Raifin Wine. | 
pase two hundred of raifins (ftalks and all), and put them 
| into a large hogfhead, fill it with water, let them fteepa 
fortnight, ftirring them every day; then pour off all the liquor 
and prefs the railins ; put both liquors together in a nice clean 
vefiel that will juft hold it, for it muft be full; let it ftand till 
it has done hiffing, or making the leaft noife, shen {top it clofe 
and let it ftand fix months; peg it, and if you find -it quite 
clear, rack it off in another veflel; ftop it clofe and Jet it ftand - 
three months longer ;’ then bottle i sig a Rhee you af ity ae 
mata it off i into a shout 


! T he bef Way ta make Raifin Wine. 
TAKE a clean wine or brandy hogthead, take great care it 


is very fweet and clean, put in two hundred: of raifins goer 
an 
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and all), and then fill the veflel with fine clear f{pring- water ; 
Jet it ftand_ till you think it has done hiffing, then throw in two 
quarts of fine French brandy; put in the bung flightly, and, — 
in about three weeks or a month (if you are fure it has done 
fretting), ftop it down clofe ; Jet it ftand {1x months, peg it near 
the top, and if you find it very fine and good, fit for drinking, — 
bottle it off, or elfe ftop it up again, and let it ftand fix months 
longer: it fhould ftand fix months in the bottle. This is by 
much the beft way of making it, as I have feen by experience, 
as the wine will be much ftronger, but lefs of it: the different: 
forts of raifins make quite a different wine ; and after you have 
drawn off all the wine, throw on ten gallons of {pring- water 5” 
take off the head of the barrel and ftir it well twice a day, 
prefling the raifins as well as you can; let it ftand a fortnight 
or three weeks, then draw it off into a proper veffel to hold it, 
and fqueeze the raifins well;.add two quarts of brandy, and 
two quarts of fyrup of alder-berries, ftop it clofe when it bas done 
working, aad in about three months it will be fit for drinking, 
If you do not choofe to make this fecond wine, fill your hog thead 


with {pring water, and fet it in the fun for three or four months, . 


and it will make excellent vinegar. 


How to make Blackberry Wine, 


TAKE your berries when full ripe, put them into a large | 
_ veflel of wood or ftone, with a {picket in it, and pour upon them 
as much boiling water as will juft appear at the top of them; 
as foon as you can endure your hand in them, bruife them very 
well, till all the berries be broke: then let them ftand clofe 
covered till the berries be well wrought up to the tep, which — 
ufually is three or four days, then draw off the clear juice into 
another veflel ; and add to every ten quarts of this liquor one 
pound of fugar, ftir it well in, and let it ftand to work in an- 
other veflel like the firft, a week or ten days; then draw it off 
at the {picket through a jelly-bag into a large veffel; take four - 
ounces of ifingla(s, lay it in fteep twelve hours in a pint of white 
wine; the next morning boil it till it be all diffolyed upon a 
flow fire; then take a gallon of your blackberry. juice, put in 
the diflolved ifinglafs, give it a boil together, and put it in hot, 


. To make Alder Wine. | 

Picx the alder-berries when full ripe, put them intoa ftones. 
jar and fet them in the oven, or a kettle of boiling water till the 
jar is hot through ; then take them out and ftrainthem through) 
~ acoarfe cloth, wringing the berries, and put the juice into a 
clean kettle: to every quart of juice put a pound of fine Lifhon — 
fugar, let it boil, and kim it well; when it is clear and fine, 
“ha | uns kak, eRe, i Eee “pour 
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pour it into a jar; when cold, cover it clofe, and keep it till 

_ you make raifin wine; then whet you tun your wine, to ey 
gallon of wine put half i a ae of the aldbe. Ayre. 


To indie Orange Wine, nt 


‘Taxes twelve pounds of the. beft. powder fugar, with the 
whites of eight or ten eggs well beaten, into fix gallons of 
{pring- water, and boil three quarters of an hour ; 3 whencold, put 
into it fix fpoonfuls of yealt, and the juice of twelve lemons, 


» which, being pared, muft ftand with two pounds of white fugar 


in a tankard, and in the morning fkim off the top, and then put 
it into the water ; then add the juice and rinds of fifty oranges, 
but not the white parts of the rinds, and fo let it work all to- 
gether two days and two nights; then add two quarts of Rhe- 
nifh or white wine, and put it into your veflel. 


iy To make p is Wine said Raifins, 


TAKE thirty pounds of new Malaga faifins picked clean, 

chop them fmall, take twenty large. Seville oranges, ten of 
them you muft pare as thin as for preferving ; boil about eight 
gallons of foft water till athird be confumed, let it cool a 
little ; then put five gallons of it hot upon your raifins and 

- orange- peel, {till it well together, cover it up, and when it is 
~~. cold Jet it ftand five days, ftirring it once or twice a day 5 then 
_pafs it through a hair fieve, and with a fpoon prefs it as dry 
as you can, put it in a runlet fit for it, and put to it the rind 
of the other ten oranges, cut as thin as the firft; then make a 
fyrup of the juice of twenty oranges, with a pound of white 
fugar. It muft be made the day before you tun it up; ftir it 
~ well together, and ftop it clofe; let it ftand two months to 
clear, then bottle it pe It will Lad thiee years, and is better : 
for spice | 


oF Dh 


To make Alder-Flower ae very like Beabiindse. 


“Take fix gallons of fpring-water, twelve pounds of white | 
fugar, fix pounds of raifins of the fun chopped ; boil ‘thefe to- 
gether one hour, then take the flowers of alder, when they are 
falling, and rub them off to the quantity of half a peck ;. when 
the liquor is cold, put them in; the next day put in the j juice of 
three lemons, and four faborifule of good ale yeaft ; let it ftand | 
covered up two days, then ftrain it off and put it ina veffel fit 
for it. To every gallon of wine put a quart of Rhenith, and put 
your bung lightly on a fortnight, then ftop it down clofe: Her it 
‘ fland fix months 3 and if vow} find) it is mae sige it offs, 
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To make Gooferry Wines 


GATHER your goofeberries in dry weather, phen they are 


half ripe, pick them, and bruife a peck in a tub, with a wooden 
mallet; then take a horfe-hair cloth and prefs them as much as 
poffible, without breaking the feeds; when you have prefled 
out all the juice, to every gallon of goofeberries put three 
pounds of fine dry powder fugar, ftir it all together till the 
. fugar is diffolved, then put it in a veffel or catk, which muft 
be quite full: if ten or twelve gallons, let it fteid a fort- 


night; if a twenty gallon cafk, five weeks, Set itin a cool . 


place, then draw it off from the lees, clear the vellel of the 
lees, and pour in the clear liquor again; if it be a ten gallon 


cafk, let it fland’three months; if a twenty gallon, Sone)" 


months 5 then bottle it off. 


To make Currant Wine. 

GATHER your currants on a fine dry day, when the fruit’s is 
full ripe; ftrip them, put them in a large pan, and bruife them 
with a wooden pete. Let them ftand in a pan or tub twenty- 
four hours to ferment; then run ‘it through a hair fieve, and 
do not ‘let your hand touch the liquor. ‘To every galion of 
this liquor put two pounds and a half of white fugar, ftir ic 
well together, and put it into your veffel. To every fix gal- 
lons put in a quart of brandy, and let it ftand fix weeks. If it 
is fine, bottle it; if it is not, draw it off as clear as you can 


into another veflel or ioe bottles ; and in a fortnight, bottle it 


in fmall bottles. 
| White Cerrar Wine. 


SQUEEZE your currants through a cullender, then wring, 


g 


_ them through a cloth; to each gallon of juice, three gallons of 
water, three pounds and a half of fugar; boil the fugar and wae 
ter together, take off the fcum clear, put it to cool, put the 
juice to it, then put ‘it ina barrel; Jet ic, ftand 4 month or fix 
weeks, then draw it off and put it in the fame barrel again, 


with a quart of Raney 3 if you Rhee yaw may add a handful . 


of clary. 


f To make Cherry Wine. 
Putt your cherries when full ripe off the ftalks, a a: 


them through a hair fieve; to every gallon of. liquor put two . 
. pounds of lump fugar beat fine, ftir it together, and put it into — 


a veflel; it muft be full: when it has done working and 


eon g any noi, ftop it clofe for three thonths, » ane bottle 
— fo 


2 F . ; $ 
Teeny a | uae 


you find it has done working ; top it clofe, and keep it three 


\ ~* 
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To make Birch Wines 


“Tue feafon for procuring the liquor from the birch-trees is 
the beginning of March, while the fap is rifing, and before the 


leaves fhoot. out; for when the fap is come forward, and the 
leaves appear, the juice, by being long digefted in ‘the bark, 

grows thick and coloured, which before was thin and clear, T he 
method of procuring the juice is, by boring holes in the body 
of the tree, and putting in foffets, which are commonly made 
of the branches of elder, the pith being taken out. You may 
without hurting the tree, if large, tap it in feveral places, four 
or five at atime, and by that means fave froma good many 
trees feveral gallons every day; if you have not enough in one 
day, the bottles in which it drops muft be corked clofe, and ro- 
fined or waxed ; however, make ufe of it as foon as you can. 
Vake the fap and boil it as long as any fcum rifes, fkimming 
jt all the time: to every gallon of liquor put four pounds of 
good fugar, the thin peel of a lemon, boil it afterwards half 


an hour, fkimming it very well, pour it into a clean tub, and 


when it is almolt cold, fet.it to work with yeaft fpread upon a 


' toaft, let it ftand five or fix days,. {tirring it often; then take 


fuch a cafk as will hold the liquor, fire a large match dipped 

i brimftone, and throw it into the cafk, ftop it clofe till the 
match is extinguifhed, tun your wine, lay the bung on light till 
montis then postle it off, 


To pike ain Wine. 


GATHER the quinces when dry and full ripe; take twenty | 


Jarge quinces, wipe them clean with a coarfe cloth, and grate 
them with a large grate or rafp as near the core as you can, but 


- none of the core; boil a gallon of {pring- water, throw in your _ 


quinces, let it boil foftly about a quarter of an hour; then 


‘ftr2in them well into an earthen pan on‘two pounds of double- 
refined fugar, pare the peel of two large lemons, throw in and 


fqueeze the juice through a fieve, flir it about till it is very cool, 
then toaft a little bic of bread very thin and brown, ruba little 
yeaft on it, let it ftand clofe covered twenty-four hours, then 


take out the toaft and lemon, put it up in a keg, keep it three 


let it ftand fix months before you bottle it; when you ftrain 


/ 


months, and then bottle it.. If you make a twenty gallon cafk, 


Ai quinces, you are to wring them hard in a coarfe cloth. 


; To make Cowflip ar Clary Wine. | 
Take fix callons of water, twelve pounds of fugar, the j juice 


of fix. lemons, the whites of four_eggs beat very well, put all 
rogerbes 


/ 
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together in a kettle, let it boil half an hour, fkim it very well: 
‘take a peck of cowflips (if dry ones, half a peck), put them 
into a tub, with the thin peeling of fix lemons, then pour on 
the boiling liquor, and ftir them about; when almoft cold, put | 
ina thin toaft-baked dry and rubbed with yeaft: let ic fand 

two or three days to work. If you put in (before you tun it) 
fix ounces of fyrup of citron or lemons, with a quart of Rhenifh 
wine, it will be a great addition; the third day ftrain it. off, 
and fqueeze the cowflips through a coarfe cloth ; then ftrain it 
through a flannel bag, and tun it up; lay the bung loofe for 
two or three days to fee if it works, and if it does not, bung it 
down tight ; let it ftand three months, then bottle it. 


| Io make Turnip Wine. 

TAKE a good many turnips, pare, flice, and put them in a 
cyder-prefs, and prefs out all the juice very well; to every 
gallon of juice have three pounds of Jump-fuyar, have a velfel 
ready juft big enough te hold the juice, put your fugar into a 
veflel, and alfo to every gallon of juice half a pint of brandy; 
pour in the juice, and lay fomething over the bung for a week, 
to fee if it works ; if it does, you muft not bung it down till 
it has done working: then ftop it clofe for three months, and 
‘draw it off in another veflel. . When itis fine, bottle it of. 


: To make Rafpberry Wine. pS aa 
Take fome fine rafpberries, bruife them with the back of 

a {poon, then ftrain them through a flannel bag into a ftone jar. 
to each quart of juice put a pound of double-refined fugar, 
ftir it well together, and cover it clofe ; Tet it ftand three days, 
then pour it off clear.. To a quart of juice put two quarts 


of white wine, bottle it off ; ic will be fit to drink ina week, 
_ Brandy made thus is a very fing dram, and a much better way 


than fieeping the rafpberries. 


How to make Mead, nhl 3 
|" Taxe ten gallons of water, and two gallons of honey, a 
handful of raced ginger; then take two lemons, cut them in 
pieces, and put them into it, boil. it’ very well, keep it fkim- 
ming ; let it ftand all night in the fame veflel you boil it in, the 

next morning barrel it up, with two or three fpoonfuls of good 

. -yeait. About three weeks or a month after, you may bottle it. 


Foneca - To make White Mead, aya | 
Take fiye gallons of water, add to that one gallon of the 
beft honey ;. then fet it on the fire, boil it together well, and — 
. Skim it very clean ;: then take it off the fire, and fet it by ; ne 3 
PEER RT SE aaah ie Rata) Tha Seer 
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take two or three races of ginger, the like quantity of cinna- 
mon and nhutmegs, bruife all thefe grofsly, and put them ina 
little Holland bag in the hot liquor, and fo let it ftand clofe 
covered till it be cold; then put as much ale-yeaft to it as will 
make it work. Keep. it in a warm place, as they do ale; and 
when it hath wrought well, tun it up; at two months youmay. _ 
drink it, having been bottled a month. If you keep it four 
months, it will be the better. AHR uh 
ah: RULES for BREWING. | 
CARE. muft be taken, in the firft’place, to have the malt 
_ Clean; and after it is ground, it ought to ftand four or five 
days. ms an 20 
- Por {trong Odtober, five quarters of malt to three hogf- 
heads, and twenty-four pounds of hops. This will afterwards 
make two hogfheads of good keeping {mall beer, allowing five — 
pounds of hops to it. _ ATM te as ry 
For middling beer, a quarter of malt makes a hogfhead of 

ale, and one of {mall beer; or it will make three hogfheads of 

~~ good {mall beer, allowing eight pounds of hops. This will 
keep all the year. Or it will make twenty gallons of ftrong 
ale, and two hogfheads of {mall beer chat will keep all the © 

fear. | ae . Sup , 

; If you intend your ale to keep a great while, allow a pound 
of hops to every bufhel; if to keep fix months, five pounds ta 
a hogfhead ; if for prefent drinking, three pounds to a hog= | 
fhead, and the fofteft and cleareft water you can get. 

_ . Obferve the day before to have all your veffels very clean, and 
never ufe your tubs for any other ufe except to make wines. _~ 
Let your cafk be very clean the day before with boiling waters ; 

~ and if your bung is big enough, ferub them well with a little 
birch-broom or brufh ; but if they be very bad, take out the 

-. heads, and let them be fcrubbed clean with a hand-brufh, fand, 
and fullers-earth. Put on the head again, and fcald them well, 
throw into the barrel a piece of unflacked lime, and ftop the _ 


bung clofe. wy | 
- The firft copper of water, when it boils; pour into your 
- mafh-tub, and let it be cool enough to fee your face ins then 
put in your malt, and let it be well mafhed ; have a copper of 
water boiling in the mean time, and when your malt is well 
- mathed, fill your mafhing-tub, ftir it well again, and cover it . 
over with the facks. Let it ftand three hours, fet a broad 
- fhallow ip the cock, let it run very foftly; and if it is. 
thick, throw it up again till it runs fine, then throw a handful 
of hops in the under tub, let the mafh run into it, and fill a o 
hid al ; 4» = tu § 
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tubs till all is run of): Have water boiling in the copper, oe ae 


lay as much more as you have occafion for, allowing one third — 


for boiling and wafte, Let that ftand an hour, boiling “more 


water to fill the mafh-tub for fmall beer; let the fire down a 


little, and put it into tubs enough to fill your math. . Let the 
fecond math be run off, and fill your copper with the firlt worts 
put in part of your hops, and make it boil quick. About’an 
hour is long enough; when it has half boiled, throw in a hand- 
ful of falt. Have aclean white wand, and dip it into the cop- 
per; and if the wort feels clammy, it is boiled enough ; then 
flacken your fire, and take off your wort. Have ready a large 
tub, put two fticks acrofs, and fet your ftraining bafket over 
~ the tub on the: fticks, and ftrain your wort through it. Pue 
other wort on to boil with the reft of the: hops; let your 
math be covered again with water, and thin your wort that is 
cooled in as many things as you can; for the thinner it lies, 
and the quicker it cools, the better, When quite cool, put it 
-into the cunning-tub. . Throw a handful of falt into every boil. 
- When the mafh has ftood an hour, draw it off ; then fill your 
math with cold water, take off the wort.in the coppers: and order 


it as before. When cool, add to it the firft in the tub; fo - 


foon as you empty one copper, fill the other, fo boil your fmall . 


beer well. Let the laft math run. off, and when both are boiled 
with frefh hops, order them as the two firft boilings; when 
cool, empty the mafh- tub, and put the fmall beer to work 
aheres When cool enough, work it; fet a wooden: bow! of 
yeaft in. the beer, and it will work over with a little of the beer 
‘in the boil. Stir your tun up every twelve hours, let it fland 
two days, then tun it, taking off the yeaft. Fill yaur veflels 


pr and fave fome to fill your barrels; let. it ftand till it ‘has ane i 
as done working ; then lay your bung lightly for a fortnight, after. - 
h 


at ftop it as clofe as: you can. Mind you have a vent-peg at 
the top of the veflel; in warm weather open it; and if your 
drink hiffes, as it often will, loofen it till it has done, then ftop 
it‘elofe again. - If youcan boil your ale in one boiling, it 
is beft, if your copper will allow = it; if not, boil it as con- 
veniency ferves, 
| When you come to draw your. tech and find it is not 


fine, draw_off a gallon, and fet it he fire, with two ounces — 


of ifinglafs cut {mall and beat; diffolve it in the beer over athe 
fire: when it is all melted, let it ftand till, it is cold, and 
pour it in at the bung, which muft lay loofe on till it has done 
fermenting, then ftop it clofe fora month, Take great care 
your caiks are not mufty, or have any ill tafte; if they have, 
it is a hard thing to :fweeten them. You are to wath your 
cae with pole Water before Soe feald them, and they fhould 


lie ° 


a 
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lie a day or two foaking, and clean them well, then feald 
them. 

The beft Thing ae Rope. 

Mix two handfuls of bean flour and one handful of falt, throw 
this into a kilderkin of beer, do not ftop it clofe till it has done 
_ fermenting, then let it ftand a month, and draw it off 5 -but 
fometimes nothing will do with its 


\ 


When a Barrel of Beer ry turned Sours 
To a kilderkin of beer throw in at the bung a quart of oat- 
meal, lay the bung on loofe two or three days, then ftop ie 
down clofe, and let it ftand a month. Some throw ina piece 
of chalk as big as a turkey’s egg, and when it has done aenth Logs 
_ ftop it clofe fora month, then tap it. 


How to make pa 

‘ jae-nhe all your apples are bruifed, take half of. ack quan- 
tity and fqueeze them ; and the juice you prefs from:them, pour 
upon the others half bruifed, but not fqueezed, in a tub for the 
purpofe, having a tap at the bottom ; let the juice remain upon 
the apples three or four days; ‘then pull out your tap, and let 
your juice run into fome other veffel fet under the tub to re» 
ceive it; and ifitruns thick, as at the firft it will, pour it upon 


> the apples again, till you fee it run clear ; and as you have a 


quantity, put itinto your veflel, but do not force the cyder, but 
let it drop as long as it will of its own accord ; having done 
this, after you perceive that the fides begin to work, take a 
quantity of ifinglafs (an ounce will ferve forty gallons), infufe 
this in fome of the cyder till it be diffolved ; put to an ounce 
of ifinglafs a quart of cyder, and when it is fo diflolved, pour it 
into the veflel, and ftop it elofe for two days, or fomething mores 
then draw off the cyder into another veffel: this do fo nek 
till you perceive your cyder to be free from all manner of fedi- 
ment that may make it ferment and fret itfelf: after Chrift- 
mas you may boil it. You may, by pouring water on the 
apples and preflfing them, make a pretty {mall cyder: if it be 
thick and muddy, by ufing ifinglafs, you may make it as clear 
asthe reft; you muft diflolve the ifinglafs over the nite soi it 
‘ be jelly. * 
For Voiad Cyder. . 

“TARE: two quarts of fkim-milk, four ounces of ‘hivgaf, cut 
the ifinglafs in pieces, and work it lukewarm i in the milk over 
‘the fire: ; and when it is diffolved, then put it cold into the hogs 
dhead of cyder, and take a long fick and ftir it well from top to 
Ratton for half a quarter of an hour. 


After 
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Mir it bas fads | 
Take ten pounds of raifins of the ji two ounces of tur=_ 
merick, half an ounce of ginger beaten; then take a quantity 
of raifine, and grind them as you do muftard-feed in a bowl, 
with a little cyder,’and fo the reft of the raifins; then (prinkle 
‘the turmerick and ginger amongft it; then put all into a fine. 
canvafs bag, and hang it in the middle of the hogfhead clofe, 
and let it lie. After the cyder has ftood thus a forte a ora 
month, then you may bottle it at pe pleafure. 


BAK IN G. 


To abl White Bread, after ‘fhe London Way, 


TAKE a bufhel of the fineft flour well drefled, put it in the 
kneading-trough at one end, take a gallon. of water (which 
we call: liquor) and fome yeatt ; ftir it into the liquor till it 
looks of a good brown colour and begins to curdle, ftrain and 
mix it with your flour till it is about the thicknefs of a feed- 
cake ; then cover it with the lid of the trough, and let it Rand | 
three hours ; and as foon as you fee it begin to fall, take a gal- 
Jon more of liquor; weigh three quarters of a iad of falt, 
-and with your hand mix it well with the water: ftrain it, and 
with this liquor make your dough of a moderate thicknefs, fit 
to make up into Joaves; then cover it again with the lid, and 
let it ftand three hours more. In the mean time, put the wood 
into the oven and heat it. It will take two hours heating. 
-. When your fpunge has ftood its proper time, clear the oven, 
and begin to make your bread. Set it in the oven, and clofe i¢ 
up, ‘and three hours will bake it, When once it is in, you 
muft not open the oven till the bread is baked ; and obferve in 
fumamer that your water be bales Maks and in winter as hot as 
you can bear your finger in it, | 

NN. B, As to the quantity of liquor your dough will nie! €X= 
perience will teach you in two or three times making; for all 
flour does not want the fame quantity of liquor; and if you 
make ba geantity it will raife up the lid and run over. 


To make French Bread. | 

Take three quarts of water, and one of milk; in ‘winter | 
fealding hot, in f{ummer a little more than milk warm; feafon 
-it well with falt, then take a pint and a half of good ale! yealt 
‘not bitter, lay it in a gallon of water the night before, pour it 
of the water, ftir in your yeaft into the milk aad Water, then 
with 
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with your hand break in a little more than a quarter of a pound 
of butter, work it well till it is diffolved, then beat up two eggs’ 

in a bafon, and ftir them in; have about a peck and a half of 

flour, mix it with your liquor; in winter make your dough pretty 
ftiff, in fummer more flack: fo that you may ufe a little more 

or lefs flour, according to the ftiffnefs of your dough: mix it 

well, but the lefs you work the better: make it into rolls, and- 
have a very quick oven. When they have lain about a quar- 

ter of an hour, turn them on the other fide, let them lie-about a 

quarter longer, and then take them out and chip all your French 

bread with a knife, which is better than rafping it, and make 

it look fpungy and of a fine yellow, whereas the rafping takes 

off all that fine colour, and makes it look too fmooth. You 

muft ftir your liquor into the flour as you do for the pie-cruft, 

After your dough is made, cover it witha cloth, and-let it lie to 

‘rife while the oven is heating, rn rs 


To make Muffins and Oat-Cakes. r 
- ‘Toa bufhel of Hertfordthire white four, take a pint and a 
~half of good ale yeaft, from pale malt, if you can get it, be» 
caufe it is whiteft; let the yeaft lie in water al] night, the next 
day pour off the water clear, make two gallons of water juft 
‘milk-warm, not to fcald your yeaft, and two ounces of falt; 
“mix your water, yeaft, and falt well together for about a quarter 
of an hour; then ftrain it and mix up your dough as light as 
poflible, and Jet it lie in your treugh an hour torife; then with 
your hand roll it, and pull it into little pieces about as big as a 
Jarge walnut, roll them with your hand like a ball, lay them on 
your table, and as faft as you do them, lay a piece of flannel 
over them, and be fure to keep your dough covered with flan- 
nel; when’ you have rolled out all your dough, begin to bake 
‘the firft, and by that time they will be {pread out in the right 
form ; lay them on your iron; as one fide begins to change 
colour, turn the other ; take great care, they do not burn, or 
be too much difcoloured, but that you will be a judge of in two 
or three makings. ‘Take care the middle of the iron is’ not 
too hot, as it will be; but then you may put a brick-bat or 
two in the middle’of the fire to flacken thé heat. The thing 
ou bake on muft be made thus : eae a 2a 

_ Build a place as if you were going to fet axopper; and, in 
the ftead of a copper, a piece of iron all over the top, fixed in 
form juft the fame as the bottom of aniron pot, and make your . 
fire underneath with coal, as in a copper. Obferve, muffins are 
made the fame way; only this, when you pull them to pieces, _ 
roll them in a good deal of flour, and with a rolling-pin roll 
them thin, cover them with a piece of fannel, and> they, hn 
. 4 | ey i, ; rife 


ing, | 


) 
* 


little, | you muftroll dough accordingly. .Thefe muft not be the 
leaft difcoloured.. When you eat them, toaft them crifp. on 


both fides, then with your hand, pull them open, and they will | 


be Jike.a honeycomb, Jay in as much, butter, as you intend to 


ufe, then ‘clap them: together, again, and fet it. by the fire. 


| When. you. think. the butter. is melted, turn them, that both 
fides may, be buttered alike, but do not, touch them with a knife, 
either to {pread, or'cut them open; if you do, they will be as 


heavy as lead, only when they are buttered and done, xa Ra | 
_ cut them at tals with a knife. . , 


N. B. Some flour will foak up a Facts or three pints more 
water: than other flour; then. you. muft add »more, water, or 


MADE) PLAIN) AND BABY. - 353°. 
rife to.a proper thicknefs ;, and if you find them too big or too. - 


fhake in,more flour in making uP» for tog agra muft be as ha 


light as poffible. 


4 Receipt for making Bread without Barm pi the ih of a Teavens 
TARE a lump of dough, about two pounds of: your laft 


making, which has been railed by harm, keep it by you ‘in. a. ee 


wooden veffel, and cover it well with four; (this is your lea~ 


ven); then the night before you intend to bake, put the faid 
leaven to a peck of flour, and work them well together with 


_warm water; let it lie in a dry wooden veffel, well covered 


with a linen’ cloth and a blanket, and keep:it in a warm places 

this dough kept warm will rife again next morning, and. will 
be fuficient to ‘mix with two or three bufhels ‘of flour, being 
‘worked up with warm water and’a little fale; ‘when it is’ well 


worked up, and‘thoroughly mixed with all the flout, let it be 


well covered with the linen and blanket until’ you find it ee ie 


then knead it well, and work it up into bricks or loaves, making 


thé loaves broad, and not fo thick and high as’‘is frequently. 
done, by which means the bread wi be better baked; then . 


bake your bread. 


Always keep ‘by you two or more pounds ‘of the dough of 


; your Jatt baking, well covered with flour, to: make leaven to 


fervesfrom one: baking-day to another; themore leaven is put | 
‘tothe flour, the lighter and fpungier ‘the bread’ will bei: the 


_ tftefher the: ‘asain the bread willbe the lefsfours 


hy {From the Dublin Soaietyi] | 
AM sthed to ‘tinea a large: Stock of Yeaft, which will f eep and be 


of Use for feveral Months, either ta make Bread or Cakes: 
WHEN, you have yeatt in plenty, take a quantity of it, ftir 


and work. i it well with a whifk until it becomes quid and thin, 


ae. then get.a large: wooden platter, cooler, or tub, clean and dry, 
_. and with a foft brufh Jay a thin layer of the yeaft on the tub, 


and: turn the mouth downwards that no duft. may. fall wpe " 
Pee Dat 


ad 
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but fo that the air may get under to dry it; when that coat is: 
very dry, then lay on another till you have a fufficient quantity, 
even two or three inches thick, to ferve for feveral months, 
always taking care the yeaft in the tub be very dry before you 
lay more on: when you have occafion to ufe this yeaft, cut a 
piece off and Jay it in warm water; ftir it together, and it will 
be fit for ufe.. If it is for brewing, take a large handful of birch 
tied together, and dip it into the yeaft and hang it up to dry ; 
_ take great care no duft comes to it, and fo you may do as many 

as you pleafe. When your beer is fit to fet to work, throw in 
one of thefe, and ic will make it work as well as if you bad 
frefh yeaft. — | ) 

You mutt whip it about in the wort, and then let it lie; 
when the vat works well, take our the broom and dry it 
again, and it will do for the next brewing, -.  _- 

N. B. In the building of your oven for baking, obferve that 
you make it round, low roofed, and a little mouth; then it will 
take lefs fire, and keep in the heat better than a long even and 

high roofed, and will bake the bread better. 


Oa ey CHEES E. 


| To make Slip-coat Cheefe. 
Take fix quarts of new milk hot from the cow, the ftroake, 
ings, and put to it two fpoonfuls of rennet; and when it is 
hard coming, lay it into the fat with a fpoon, not breaking it 
all; then prefs it with a four- pound weight, turning of it with 
a dry cloth once an hour, and every day fhifting it into frefh 
grafs. It will be ready to cut, if the weather be hot, in four- 
‘ teen days, | yaa i lier 


Ta make a Brick-Bat Cheefe. 18, muft be made in September. 

_.. Take two gallons of new milk, anda quart of good gream, 
heat thé cream, put in two {poonfuls of rennet, and when it is 
come, break it a little, then put it into a wooden mould, in 
~ ghe fhape of a brick. It muft be half a year old before you eat 
‘it: you mult prefs it a little, and fo dry it. | 


| To make Cream Cheefe.. £ 
- Pur one large fpoonful of fteep to five quarts of afterings, 
break it down light, put it upon a cloth*in-a fieve bottom, and 
" Jet it run till dry, break it, cut and turn it in 4 clean cloth, then 
_ put it into the fieve again, and put on ita two-pound weight, 
{prinkle a little fale on it and let itftand all night, then lay it on 
“aboard to dry 5 ra dry, lay a few ftrawberry leaves on it, and 
ve | | | . ripen 
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“Fpeh it Betweeti two pewter dithes i in a warm place, turn. it, ; 


and: put on freth Teaves every day. 


% make Bullaée Cheefe. 


Take your bullace when they are full ripe, put them. into 
a fot, and to every quart of bullace put a quarter of a pound of 
loat-fugar beat fmall; bake them in a moderate oven till they 


‘ere foft, then rub them through a hair fieve ; to every. pound of 


pulp add half a pound of loaf-fugar beat fine, theo boil it an 


Hour and a half over a flow fire, and keep ftirring it all che time, 


then pour it int 0 potting pots, and tie brandy papers over them, 
and keep them in a dry place; when it has ftood a few wae Ce 


it will cut out very bright and fine, 
_ N. B. You may_make floe cheefe the fame way. 


To make Stilton Cheefe. 


Take the night’s cream and put it to the morning’s new 
milk with the rennét, when the curd is come, it is not to be 


_ broken, aé is done with other cheefes, but take it out witha 
‘foil-difh’ all together,. and place it on a fieve to drain gradually, 


and as it drains, keep gradually prefling it till it becomes. firm 


and dry, then place it in a wooden hoop ; afterwards to be kept 
“dry on boards, turned frequently, with cloth binders round-it, 
“which are to be tightened as occafion requires. .In fome dairies 


the cheefes, after being taken out of the wooden hoop, are 


bound tight round with\’a cloth, which is changed every day 


till the cheefe is firm‘enough to fupport itfelf; after the cloth is. 
taken off they:are rubbed all over daily with a: brufh for two or 
thrée:months, and if the weather is damp, twice a day; and 


even before the cloth is siya offs the top and’ bottom are We. oh, 


rubbed-every days Me 
N. B: The hiayvwaile mutt not be didheaitened ‘if fie ip 


“mot lt et fucceed' By wi time. 


Se A SUS rk 


| JARRING CHERRIES, PRESERVES, &c. 
To jar Cherries, Lady ‘Norths Way. a 
ess twelve pounds of. cherries, ftone them, put them in: 
our preferving- pan, with three pounds of double-refined 
feoar and a quart of water; then fet them on the fire till they 
are fcalding sale take them off a little while, and fet on the 
| As a2 fire 
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fire agains boil them till they are tender, then fprinkle them 
‘with half a: pound of double-refined fugar pounded, and. fkim 
them clean; put them all together in a china bowl, let them. 
ftand in the fyrup three days; drain them through a fieve, take 
them out one by one, with the holes downwards on a wicker 
 fieve}then fet them ina ftove to dry,, and as they dry turn 
them upon clean fieves: when they are dry enough, put a clean 
‘white fheet of paper in.4 preferving- pan, then put all the cher- 
ties in, with another clean white theet of paper‘on the top of 
thein; cover them clofe with a cloth, and fet them over a cool | 
\fite'till' they. fweat: take them off the fire, then let them ftand 
“ ay are € cold; and put ‘them i in bares or Jars to keeps i 


Ta ay Chereies, by 


To four pounds of cherries put one poutid of fugar, and jut 
put as much water to the fugar as will wet it; when it is 
melted, make it boil; ftone your cherries,, put them in,,and 
‘make thea boil ; ‘etn! them two or three. times, take them off, 
‘and’ let ‘them flat in the fyrup, two or three days, then boil 
4your fyrup’and ‘put ‘to them again, but do not boil your. cherries 
‘any more ; let them ftand three or four days longer, then take 
_ 'theny out, Tay them in‘fieves to dry, and lay them in the fun, 
or in'a flow ‘oven to dry; ' “when dry, lay them in rows in. pa-' 


Pers} and" fo a row et chetries, and a. tow of white paper. in 
“boxes. 01 0 


+ : , iy | 
i 4Qetn 5 ty meg 
- ys m4 , stay ie | 4 ” 
ne F Be Phe s 


et Rata ly Wr arinS Pay. ws bAueR ty hay 
DAKE, ht ede of, cherriesyoione’ ‘pouhd of the bef 
oa fugar,. {tone the cherries: over/aigreat,déep bafon or — 
| iglae,, and day,, them, one, by one, in rows, and. flrew alittle . 
fagar 3. thus, do. all your, bafon issfull to the top}, and Jet ‘them 
“fland tll the next day; then pour them out into aigreat'pofnip, 
_fet, them, on.,the, fire, let thet» boid’ very faftoa® quarter . of an 
jour, oF more; then pour them again: into»your bafon,' and’ let 
them ftand two or three days; then take them out, and lay 
them one by one on hair fieves, and ‘fet them in the fun, or an 
~oveny~till ‘they-are-dry, turning them every ‘day upon dry fieves: 
if in the oven, it muft be as little warm as you can jutt feel it, 
when you hold your handin ity 


wy 


is i 


Ta > preferve. Coerries with the . Tita: and Stalks green. 

First dip: the flaiks and Teaves in the belt vinegar boiling 
hot, ftick the fprig upright i in a fieve till they are dry; in the 
meantime boil fome double-refined fugar to fyrup, and dip the 
. f cherries,” ftalks, and leaves ‘in’ the fyrup, ’ and juft let them 

“feald; lay them on’ a fieve, ‘and ‘boil them to a candy height, © 
beg ip the: baited fake ao ing all; “then. ftick the 
i, | branches 


Be pat ate enough. 


bairel. 
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branches! ‘in fieves, and dry‘them | as you' ‘do other fweet-meats- 


| a Bey look very, pretty at candle-light in a:defert,’ °° 9 8 bos. 


‘Lo: preferve Cherries in Brady. 


els the flalks half off, put them in a jar, and fill iin up 
with brandy fweetened to your tafte with fugar- candy, pour iw 


a little currant Jel, diffolved, at the top, and tie them down 
for ufe, , tsi a 


| : ra hrefirve Cherries. “ Ser ti a E 
Take two pounds of cherries, one’ pound and an Chalk a6 


{ugar, half a pint-of fair water, melt your fugar in it; when 


it ‘is melted, put in: your other fugar and. your cherries, then 
boil them: foftly till all the fugar be melted; then boil.them, | 
faft, and fkim them; take.them, off two or three times and 


thake them, and put them on again, and let them boil faft ; 


and when they Oat ag 


Bet colour, and the Coe will ftand, 


r vat ° Anather Bates 


Take their weight in fugar before you flone ‘them; when 


floned, make your fyrup, then put in your cherries, let them. 
boil flowly at the firft: till they’ be thorcugly. warmed, then. 
boil. them as faft.as you. can; when they are boiled clear, ‘put 
in. the jelly, with almoft the weight in fugar, flrew the gar 
on,the. cherries; for the colouring, you mult, be ruled. by your 


; eyes toa pound of fugar put a jack of water, ftrew the fugar 


on.them before they ‘boil; and put in the juice of currants 
{oon after they boil, | : 


er ey Morello gg weet 


Bits aft one pound of full ripe cherries, picked from the Rentes 
and wiped with a cloth, take half a pound of double-refined - 
fugar, and boil it to'a candy height, but not'a high one; put 
the cherries into a. fmall, barrel, then put in the fugar by a 
fpoonful at atime till it is all in,,and roll them about every 
day till they have done fermenting ; then bung. it’ up clofe, and 
they will be fit for ufe ina month ;. it mutt be an iron-hooped 


1 BGG 4 


/ 


To make ‘pee Marmalade, 


tyre the chearett Seville oranges and cut them in two 3 
A out’all the pulp and juice into a pan, and «pick all ‘the 


+ {kins and feeds out; boil the rinds in hard water till they are 


very tender, and change the water three times while they are 
boiling; and then':pound them in a mortar, afd put im the 
juice’ and pulp; put them ina preferving-pan, with double 
ies weight of loaf-fugar, 3 it over'a flow fire, boil it gently 

Aa 3 BN GE ie ie 
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forty minutes, put it into. Paths i PME it with, b ndy-maets 
_ and tic it down. clofe, se! 


armalice of ie the sen ey 
Take the yolks . of twenty-four eggs, beat them for an 
hour; clarify one pound of the beft moitt fagar, four fpoonfuls, 
of orange-flower water, one ounce of blanched and pounded 
almonds; ftir all together over a very iaset charcoal fire, keep- 
ing ftirring it all the while one way till ic comes to a con- 
fiftence ; then put it into coffée-cups, and throw a een beaten 
cinnamon on the top’of the cups. | | 
This marmalade, mixed with pean afinords, with oranges 
peel, and citron, are made in cakes ee ail fhapes, nica" ag birds, 
fh, pce fruit. | 


SoUpacdy aay of Chiphia: 


Take five pounds of cherries, floned, and two pounds of 
hard fugar; fhred your cherries, wet your fugar with the juice 
that runneth from them; then put the cherries into the fagar, 

and boil them pretty faft till it be a marmalade s when He is 
‘cold, put it up in glafles for ule. A 


n 


, To make white Micewbaldité yf Doles ; 

' Pare and core the quinces 25 faft as you ‘can, then ‘take to 
a pound of quinces (being cutin pieces, lefs than half quar- 
‘ters,) three quarters of a pound of’ double-refined fugar ‘beat , 
mre’ then throw half_the fugar on the raw ‘quinces, fet’ it on 

a flow fire till’ the fugar is.melted and the. quinces tender 5 
thea put in the reft of the fugar, and boil it up as faft-as you 
can; when it is almoft enough, put. in fome jelly and boil it 
apace; then put it up, and when it Is quite fold, cover it 
with white paper. . 


Adarmalade of Duince Whites. pi way. 
TAKE the quinces, pare them and core them, put’ them 
into water as you pare them, to be kept from blacking; ‘then 
boil them fo tender that a quarter of ftraw will go through 


ip them 5 then take their weight ‘of fugar, and'beat them, break 


the quinces with the back of a fiat § ; and then put in the 
fugar,s. and let them boil faft uncavered, till they flide from the 
botiom of the pan: you may make aes of the fame, only dry 
jt in a ftove, drawing it ont into what form, you pleale, 


To tates Red Marmalade. 

Taxe full ripe quinces, pare and cut them in quarters, and 
gare. them; put them. in a fauce-pan, cover them with. the 
paring® fill the fayce pan. pearly # full .of Spring-water, ons 
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clofe, and ftew them gently till they are quite foft, and a deep 
_pink colour; then pick out the quince from the parings, and 
_ beat them to a pulp in a mortar; take their weight in loaf- 
fugar, put in as much of the water they were boiled in as will 
diflolve it, and boil and fkim it well; put in your quinces, and 
boil them gently three quarters of an hour; keep Ainting them 
all the time, or it will ftick to the pan and burn; put it inte 
flat pots, and when cold tie it down clofé. | 

. To preferve Oranges whole. 

Take the beft Bermudas or Seville oranges you can get, 
and pare them with a pen-knife very thin, and lay your oranges 
in water three or four days, fhifting them every day; then put 
them in a kettle with fair water, and put a board on them to- 
_ keep them down. in the water, and have a fkillet on the fire 
with water that may be ready to fupply the kettle with: boiling 
water; as it waftes, it méaft be filled up three or four times 
while the oranges are doing, for they will take feven or 
eight hours boiling ; they muft be boiled till a white ftraw will . 
run through them, then take them out and fcoop the feeds 
out of them very carefully, by making a little hole in the top, 
and weigh them: to every pound of oranges put a pound and 
three quarters of double-refined fugar, beat well and fifted 
through a clean lawn fieve, fill your oranges with fugar, and 
ftrew fome on them ; let them lie a little while, and make your 
euly MAUR Sy . Hat | 

Take two dozen of pippins or John, apples and flice them 
into water, and when they are boiled tender ftrain the liquor 
from the pulp, and to every pound of oranges you muft have-a. 
pint and a half of this liquor, and put to it three quarters of | 
the fugar you left in filling the oranges, fet it on the fire, and- 
let it boil, fkim it well, and put it in a clean earthen pan till 
it is cold, then put it in your fkillet; put in your oranges; 
with a fmall bodkin job your oranges as they are boiling to let 
_ the fyrup into them, ftrew on the reft of your fugar whilit they . 

_ are boiling, and when they look clear take them up and put 
them in your glaffes, put one ina glafs juft fit for them, and 
boil the fyrup till it is almoft a jelly, then fill up your glaffes : 
when they are cold, paper them.up, and keep them in a dry, 
place. | : ane es diet be 

Or thus: Cut a hole out of the ftalk end of your orange as 


big as a fixpence, fcoop out all the pulp very clean, tie them =” 


 fingly in muflin, and lay them two days in fpring- water’; 
_ change the water twice a day, and boil them in the muflin till | 
‘tender; be careful you keep them covered with water, weigh 
the oranges before you fcoop them; to-every pound add two 
pounds of double-refined fugar and a pint of water; boil the 

ga) | Aa 4. | fugar 
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Hear - fogar ahd water With the orangé juice to a fytup, fkim: st.well, 


Jet i¢iftand? dill’ iPis cod, take the oranges outiof the: moflin, 
‘and put'them in and: boil them’ till they are quite clear, and 
put thein by till cold; then pare and coréfome green’ pippins, ~ 
and boil them ‘in’ water till itis’ very ftcong of the pipping do 
not ftir them; put them down gently ‘with the ibackvof a: {poon, 
and ftrain the liquor through’ a: jelly-bag: tilliitcds clear; »put'to 
every pint: ‘of liquor a pound: of double-refined: fugar, and the 
juice of a lemon ftrained as clear as you can; ‘boil it to a 
ftrong jelly ; drain the oranges. out of your fyrup, and put 
them’ in glafs or white flone jars of the fize of the orange, and 
‘pour the’ jelly. of thems cover them” with brandy» papers, and. 
‘tie them ovér with a bladders You bi do bein as in the fame 
‘manner. 1 DIROS & ia) sf ae 
As | tind Me BD eedt whole, hip labia 


Se Pee your guinces and, pare them; cut,them.in quarters, 
or leave them whole, which.you pleale; put them i into. a fauce~ 
-pan.and coyer them with hard water; lay your parings over 

them to keep, ‘them under water i. ‘cover your fauce- pan. clofe, 
‘that no: ‘team, can come out; fet them over a flow fire till they 
‘are foft, anda fine pink colour; then let thém fland till cold: 
make. a. Ayrup. of double-refined.fagar, with as much water 2s 
will wet ity; boil” and fkim it; ‘well. put in your quinces, Jet 
_ ahem boil ten minutes 5. take them oe and let them ftand three 
jours; then boil hear cub the, fyrup is thick and the quinces 
clear 5 then. put them in deep jars, and when cold put SAPEY 
Paper over, them, and. tie them down Pls ge: § . 


1 Pee 
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How to “preferve White Qaiees “whales? © 


Tans the weight of your quinces in , fug gar, 4 and put, a ‘pide 

of water to, a pound, of fugars m ake it: info, a 1 fyi, and. clatify 

t; then core your, quince and:pare it, put it into” your up 

er Jetit boil till ity be all clear, then put in. three, {poonfu sof . 
jelly, which muft, be. made thus.:_over, night, Jay your quince- 
‘kernels. in. water, . then {train them, and put them into. aut 

i quinctss and let them haye but one boil afterwards, 


: aa a nde Deine Cakis. aS 
You moft let a pint of the fyrup of quinces, “with : a ge or 
two of rafpberries; be~boiled and clarihed oven a clear gentle 
fire, taking care that it be well tkimmed from time to time’; 
then adda. pound and a half of fugar, | caule.as much more to 
be brought’ to a. candy, height, and poured in hot: Jet.the 
whole be continually ftirred about til] it. is almoft, cold, then 
nf dacs it on plasty and cut it out into, caless, ths pants 4a ae 
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ay A ae jreferve Met ee: hei uw 
TAKE. your colton. ftone and. pare them, thin,. dad take 
their weight in double-refined fugar, beaten and fifted;’ put 
your apricots ina filver cup or tankard, cover} them over: with 
gine and Jet them ftand.fo all night; the diode day put.them in 
referving-pan, fet them ona gentle fire, andlet them fimmer 
a a hitle while, then let them boil tillj.tender and. clears. taking 
them ‘off, fometimes ;to, turn and {kim.: keep then under, the 
liquor as, they are, doing,. and .with:a,, fall clean bodkin,) Or 
great needle, job them, that the fyrup'may penetrate into them; 
when they are, enough, take them up, and put;them-in glaffes< 
boil. and {kim your fycup3 and whenjit.is.celd, put it-on gens 
APREON: : Ret brandy “paper OVETy and t tie them clofe, ‘nik 


ag 
2 


RS at te. : i" Another Wej., | 

Milner your apricots, and pare. them,. thers ftone what you 
can whole, .then.give.them alight boilin,a pint.of. water,,or to 
your quantity of fruit; then take the weight of your fruit in 
fugar, and take the liquor in which you boil them and your 


fugar, ‘and boil it.tilhic cames to.afyrups and give them a light’ aie 


boil;, taking off the {cum as it rifes ;. when the iy rup jellies it is 
enough; then take up the apricots.and cover them with the 
Jelly: and cut: Bap gE over them, and lay them Bown when cold. 


+! yng 


vat preferve Damfens whale... ., 
cae ae ake fome. damfons_and, cut.them. in. pieces, put 
HA in a fkillet over the. fire, with as much, water as will cover 
them ; when. they. are boiled, and the. diqudr pretty ftrong, ftrain 
it Opts add for every, pound of .the damfons (wiped clean) a 
pound. of fingle-refined fugar,, put the third part of, your fugar 
anto the, liquor, . fet,itover the fire, and when it fimmers,. put 
40, the damfons 5. let, them. have. one good boil, and take, thena 
off for balf an. hour, covered. up clofe, then fet them.on again, 


. and Jet them fimmer, over the fire after.turning them; then take 


them. out and put them i in.a bafon,, frew all the faa that. was 
“left on’ them, and pour the hor liquor oyer,them ; caver. them 
vp ’and let them fland till next day, then boil them. up again 
till they are enough.: iotake.them Ups) and. put them in Pois ; boil * 
the liquor tillpit jellies,, and Bene it. on them, WhG A it.is almoft 
. faite fo panes them UPss aheat BOM a as wm Hew 
ak prefirve 25r e whole without bred 
panera the Jargeft. prefetving . gooleberries,: and pick, off. “ 
black. eye, but not the.ftalk.; then,fet.them; over.the fire i ina 
_pot, of water to. Yeald,. cover, ‘them very. clofe,,but not boil.or | 
‘break, and when they are tender take themt up into cold, water ;_ 
men take a pound and a half of double-refined fugar to a ae 
12 oO 
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of goofeberries, and clarify the fugar with water, a pint to 4 
pound of fugar, and when your fyrup is cold, put the goofe- 
berries fingle in your prefctving-pan, put the fyrup to them, and 
fet them on a gentle fires let thea boil, but not too faft, left 
they break; and when they have boiled, and you perceive that 
the fugar has entered them, take them off, cover them with 
white paper, and fet them by till the next day ; then take then? 
out of tbe fyrup, and boil the fyrup till if begins to be ropy § 
fkim it and put it to them again, then fet them on a gentle fire, 
and let them fimmer gently till you perceive the fyrup will rope; 
then take them off, fet them by till they are cold, cover them 
wih paper, then boil fome goofeberries in fair water, and wher 
whe liquor is ftrong enough, ftrain it our; let it ftand to fettle, 
and to every pint take a pound of double-refined fugar, then 
make a jelly of it, put the goofeberries in glafles when they are 
cold; cover them with the jelly the next’ day, paper them wet, 
and then half dry the paper that goes in the infide, it clofes 
down, the better, and then white paper over the glafs; fet 
in your ffove, or a dry place. 9 LEAD AHO 


| To preferve White Walnuts. 

First pare your walnuts’till the white appears, and nothing 
elfe; you mult be very careful’ in the doing of them that they 
do not turn black, and as faft as you do them throw them into 
falt and water, and let them lie till your fugar is ready; take 

three pounds of good loaf-fugar, put it into your preferving- 
pan, fet it over a charcoal fire, and put as much water as will 
jufk-wet the fugar; let it boil, then have ready ten or a dozen 
whites of eggs ftrained and beat up to froth; “cover your fugar 
with a froth as it boils, and kim it; then boil it, and fkim it 
till it is as clear as cryftal, then throw in your walnuts; juf 
give them a boil till they are tender, then take them out and 
Le them in a difh to cool; when cool, put them in your pre+ 
ferving-pan, and when the fugar is as warm as milk, pourit - 
over them; when quite cold, paper them down. — at 
Thus clear your fugar for all preferves, apricots, peaches, 


 goofeberries, currants, &c. 


oe To preferve Walnuts green. 

Wire them very clean, and lay them in ftrong falt and 
water twenty-four hours; then take them out and wipe them 
very clean, have ready a. fkillet of water boiling, throw them ° 
in, Jet them boil a minute and take them out; lay them on a 

“eoatfe cloth, and boil your fugar as above; then juft-give your 
‘walnuts a feald' in the fugar, take them up and lay them to 
cool; put them in your preferving-pot, and pour on your fyrup 
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i To preferve ‘the nae Green Plums, . 

First dip the ftalks and leaves in boiling vinegar; when 
they are dry, have your fyrup ready, and firft give them afcald, 
"and very carefully with a pin take off the fkin ;, boil your fugar 
to a candy height, and dipin your plums, hang them. by the’ 
ftalk to dry, and they will look finely tran{parent, and by hangs 
ing that way to dry will bave a clear drop atthe top; yeu 
matt take great care to clear your fugar inne : 


To preferve Prpcheeee oy cis: 

TAKE the largeft peaches you can get, not over 1 ripe, rae 
off the lint with a cloth, and run them down the feam with a 
pin, fkin deep; cover them with French brandy, tie a bladder | 
over them, and let them ftand a week; make aflrong fyrup, 
and boil’ and fkim it well; take the peaches out of the brandy; 
and put them in and boil them till they look clear; then take 
them out, put them in glafles, mix the: fyrup with the brandy, 
and when cold pour it over your peaches: tie them clofe down 
with a bladder, and leather over it. 


Ts preferve Golden Pippin. . 

Take the tind of an orange and boil it very fenders, lay i it 
in cold water for three days; take two dozen of golden’ pippins, 
pate, core, quarter them, and boil them to a ftrong jelly, 
and run it through a jelly-bag till it is clear; take the fame 
quantity of pippins, pare them, and take. out the cores, put 
three pounds of loaf-fugar in a preferving-pan, with three half 
pints of {pring-water; when it boils, fkim it well, and put in 
your pippins, with the orange- -rind cut in long thin flips, lee 
them boil .faft till the fugar is thick, and will-almoft candy, 
then put in three half-pints of pippin jelly, and boil it faft till 
- the jelly is clear; then fqueeze in the juice of a lemon, give it 
a boil, and put them in pots or glaffes, with the orange-peel :_ 
you may ufe lemon- peel inftead of orange, but! then you muft 
enly boil it, nat foak it, 


ok i’ ‘preferve Grape. | 
Ger fome fine grapes, not over ripe, either red or white, 
but very clofe, and pick all the fpecked ones ; put them in a jar, 
with a quarter of a pound of fugar-candy, and fill the jar with 
common brandy; tie them down clofe, and keep them in a dry. 
cold place. You may do morello cherries the fame way. +a 


To preferve Green Codlings. 
GATHER your codlings when they are the fize of a walnut, 
with the ftalks, and a ey or two on; puta handful of yine- 


leaves. ae 


¢ 
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eaves into a. preferving- pan, then, a _jayer of codlings, then 


vine» leaves, and then codlings, till’ it is fall, and vine-leayes 


pretty thick at‘top, and fill ic with fpting-water, cover it clofe 
to keep in the-fteam, and fet it on a flow ‘fire till they grow foft; 
then take them‘out, and take off the fkins with a pen-knifes 
and pat them if the fame water again with the vine- ‘leaves, 
Which muft be quite cold, or it will make them crack 5 “put in 


aditde rochetallam)’ and fet them over’’a flow fire till they are 


green, then take (them ‘oat and’ lay them) on’a fieve to drain: 
make a good fyrup, and give them a gentle boil for three days, 
then put them in {mall j ali with Lip paper over distin. and 
wis ees ane Sa baat | ; oh 
sbbaldl ith dnsleours ete or: ies greche: 6 
) DAKE your plums before they have ftones inyth¢m,. weak | 
you: may"know by, putting a pin through them; then coddle 


> them/sin-many waters tilliithey are as greea as grafs 5, peel them 


and'coddl¢é them again; :you. mult take,the «weight.of :them-in 
fugar, and make aifyrups; put tooyour fugar)a) jack of cwatery 
then put them in, fet them on theofire! to boils flowly tlt they 


_be clear, fkimming them often, and they will be very green: 


put them nye in Udit and keep them for ule. 

wes D preferve ewer onthe, wth 
Take the, eat and beft, barberries. you ‘can Bnd 3) ake the 

ie of thém:in fugar ; ; then. pick, out, the feeds and. tops, wet 


- your fugar with ‘the juice of them, and make a fyrup;. then put 


in your barberries, and when they boil take them oi and fhake 
them,, then fet them, onagain and let them boil, and Fepeat, the 
fame till, they are clean enough to put, into. ‘slafles. labiie SediAu 


, White Pear Plums... | , 

Taxes the fet and cleareft from. fpecks you can gets toa 
pound. of plumstake a pound and a quarter, of fugar, the finelt 
you. can get,.a-pint anda quarter of water; flit the plums and 


— fione them, and prick them full of holes, faving fome fugar 


beat fine, laid in-a bafon; as you do them, lay them i in, and | 
firew fugar over thems. when you haveithus done, have half a 
pound af fugar,, and’ your water, ready made into'a thin fyrup, 
and a ‘little cold; put in your plums. with the flit fide downe 
wards, fet. them on the fire, keep them continually boiling, 
neither ted flow. nor.too faft; take them often off, fhake them 


round, and fkim them well, ‘keep them down into the fyrup 
é continually for fear they lofe: their colour; when _they are 


thoroughly fcalded, ftrew. on the reft of your fugar, “and keep 
doing fo till they are enough, which you may know by sae 
glafing ; towards the latter end, boil’ them then up subir 
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Tee Te re a Te MOTOR GRP EOEENG tele scat a cas, Hui 
"TAKE the weight. of the currants, in fugar, pick.ont the 
feeds; take to a pound of fugar half a,jack of water,. let i¢ 
melt, then put in your berries, and let them do very leifurely, 
fkim them and take them.up, let the fyrup boil;then put them. 
on again, and when they are clear, and the fyrup thick.enough, 

-take them off, and when they are cold put them up in glafles., 


a 


é “i ‘To preferve Rajpberries. Wass $ 


TAKE of the rafpberries that are not too.ripe, and take the 
weight of them in. fugar,, wet your fugar with a little water, 
and put in. your, berries, and,let them boil foftly, take heed of | 
breaking them; when they.are.clear, take them up, and. boil 
the fyrup till it be thick enough, then put:them in again, and 
when they are cold, put them in glafles. ey 

aaa : Pippins to BPR aa lie Bc bisa go) 
.’ WHEN your pippins ate »prepared, but not cored, cut thea 
in flices, and take.the weight of, them in fugar, putto your 
fugar a pretty quantity.of water, Jet-itmelt, and fkim it, let it 
boil again very. high, chen put)them into the fyrup whenithey 

are clear; lay themyin hallow glafles, in which you mean’ to 

ferve them up; thenyput ine the fyrup aceandied orange-peel 

cut in little: flices very,thin,, and lay about the pippin; cover 

them with fyrup, and keep them about the pippimay 1 204 bes 

To preferve Cucumbers equal with any Italian Sweet meats. 

wo Take fine young! gerkins, ‘of two or three different ‘fizes, 
put them intovay ftore tar, cover them well with vine-leaves, 
fillythe jar with {pring water, cover iticlofes letiit fand neat. 
the fires fovasto be quitei:warm, ifor ten days of a’ fortnight; 

then ‘take them: out and throw them into fpring-water’s’ they 
withlook quiteiyellow,and tink, but you mint notimind thats 
. have readyuyouropreferuing-pan, ‘take themsout ofthat water. - 
and put them-into the pan, cover thea well with vine- leaves, 

All it with fpring.water, fet it over a charcoal fire, cover them 
clofe, and let them fimmer very flowy *look. at them often, and 
‘when yourfee them curned quite ef a Ane greeny: take Voff the 
deaves, and throw them into avlarge reve 5 then tnfo’a 6arfe 
cloth, four: or’ five times doubled ;whenv they) are ‘cold, pat 
-themvinto the jar, and: have ready your fyrup made'of dous 
vble-refined fugar, in «which  boib a'creat deal, of lemos-pecl 
and’whole ginger, pour it hot over them, and cover'them ‘down: 
clofe; do-it three times; pare your lerian-peel very thin; and 
cut them in long thin bits)’ about two-inches long the:ginger 
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mutt be well boiled in water before it is put in the fyrup. Take 
Jong cucumbers, cut them in halfs, fcoop out the infide; do 
them the fame way: they eat very fine in minced pies or pud- 
a ; or boil the fyrup to a candy, and dry them on fieves. 


Lo make Conferve of red Rofes, or any other Phitibs: | 
TAME rofe-buds, or any other flowers, and pick them; cut 
off the white part from the red, and fift the red part of the 
flowers through a fieve to take out the feeds; then weigh 
them, and to every pound of flowers take two pounds and a 
half of loaf-fugar; beat the flowers pretty fine in a ftone mor- 
“tar, then ‘by degrees put the fugar to them, and beat it very 
well, till it ts ‘well incorporated together; then put it into 
gallipots, tie it over with paper, over that a leather,’ and it 

‘will keep feven years. | 


To Age Conferve ) Hips 

GATHER hips before they grow foft, cut off the heads and 
flalks, flit them in halves, take out all the feeds-and white that 
' js in them very clean, then put them into an earthen pan, and 
ftir them every day, or they will grow mouldy: let them ftand 
till they are foft enough to rub them through a coarfe hair 
fieve; as the pulp comes, take it off the fieve: they are a dry 
berry, and will require pains to rub them through ; then add 
- its weight in fugar, mix them: well together without boiling, 

and keep it in deep gallipots for ufe.. | 


3 Conferve of Rofes boiled. as 
ae red rofes, take off.all the whites at the bottom, or 
elfewhere, take three times the weight of them in fugar, put — 
to a pint of rofes a pint of | water, fkim it well, fhred’ your 
rofes a little before you pur them into water, cover them, and 
boil the leaves. tender in the) water, and when they are’tender 
- put in your fugar; keep them ftirring, left they burn when 
they. are tender, and the fyrup be confumed: put’ them nid 
and fa sneP then for your ufe, 


Io make ‘Syrup ve Refs. ? 

Pees three pounds of damafk rofe-leaves in a gallon of 
‘warm-water, in a well- -glazed earthen pot, with a narrow 
mouth, for eight hours, which ftop fo clofe that none of the 
virtue may exhale; when they have infufed fo long, heat the 
water again, fqueeze them out, and ‘put in three pounds more 
of rofe-leaves, to infufe for eight hours more; then prefs them 
_ out very hard; then to every quart of this. infufion add. four 
Bpuads of fine fugar, and boil it up toa fyrupe 


‘ 
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oy make Syrup of Citron. 

Pare and flice your Citrons thin, lay them in a bafon, with . 
layers of fine fugar; the next day pour off the liquor into a — 
glats, fkim it, and clarify it over a gentle fire. 


To make Syrup of Clove-Gill Venn 
Cure your gilliflowers, fprinkle them with fair water, put 
“thet into an earthen pot, ftop it up very clofe, fet it in 2 
kettle of water, and let it boil for two hours; then ftrain out 
the juice, put a pound and a half of fugar toa pint of juice, 
put it into a fkillet, fet it on the fire, keep it ftirring till che 


{ugar is all melted, do not let it boil; then fet it by to at 
and put it into bottles. 


To make Syrup: of Peach- Bh y aor 

INFUSE peach-bloffoms in hot water, as much as will hand.’ 
fomely cover them; Jet them ftand in balneo, or in fand, for 
twenty-four hours auerdd: clofe; then ftrain out the doueees 
from the liquor, and put in frefh flowers; let them ftand to 
infufe as before, then ftrain them out, and to the liquor pat 
frefh peach-blofioms the third time, and (if you pleafe) a 
fourth time; then to every pound of your infufion add twe 
pounds of double. refined fugar 5. and, fetting it in fand, or bal- 
neo, make a fyrup, which keep for ule. 


To make Syrup of Quinces. 

GRATE quinces, pafs their pulp through a cloth to extract 
the juice, fet their j juices in the fun to fettle, or before the fire, f 
.and by that means clarify it; for every four ounces of this juice 
take a pound of fugar boiled brown: if the putting in the juice 
of the quinces fhould check the boiling of the {ugar too much, 
_give the fyrup fome boiling till it becomes pearled ; ; then take 
“it off the fire, and when cold, put it into the bottles. 


To candy any Sort of Flowers. © 

Tage the beft treble-refined fugar, break it into sane: 
“and dip it piece by piece into water, put them into a veflel df 
filver, and melt them over the fire; when it juft boils, ftrain 
it and fet it on the fire again, and let it boil’ till it draws in 
chairs, which you may perceive by holding up your fpoon’; 
then put in the flowers, and fet them in cups or glaffes ; when 
it is of a hard candy, break it in lumps, and lay it as high as 


you pleafe: dry it in a ftove, or in'the fun, and it will look 
like Tae seed 
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tes y 


f th rite Gitron.. > 


) QUARTER your. nea and take out,all the: Ate, then 
pi into, the fyrup as.much as will cover the coat, let it boil in 


the fyrup till the coat is, as. tender as the. inward part, then put » 
_ them in the pot with as much fyrup as will cover them; let 
them fland for two or three days. that.the \fyrup may penetrate 


through them, .and boil’ your, fyrup to.a candy height, with as 
much mountain wide as. will, wet your.fyrup, clarify it, and 
"then, boil it to .a candy height; then, dip in the quarters, .and 


Jay them oma fieve.to drys, anit fet them, before a flow fire, or 


put them ina flow. oven, till dry. .“Obferve. that your melon is 


but jhalf ‘ripe, and when bey are dry, par hens in Hee boxes 


in paper. 
To es Cherries or Green Gages. | 
Dir. the flalks and leaves’ in’ white wine vinegar boiling, 
then {cald them in fyrup; take them out and boil the fyrup to 
a candy height; dip oin’the: cherries; and bang them tocdry 
with the cherries downwards; dry them. before | ‘the fire, or in 


the fun; *then®take the enaai after boiling them in ‘a thin 


fyrup,' peel off ‘the {kin-and se eras and fo hang them ap 
to ait 
bat ne scr ae aie. © ; 


Take it in April, boil it in'water’till’ it “be ‘hdets th: 
take it up and drain it from the water very well, then fcrape — 


the outfide of it, and dry.it in a-clean cloth, and lay it in the 
fycup, and. let it lie in three or four days, aid cover it clofe; 
. the fyrup mutt be ftrong of fagar, and keep it hot a good while, 


and let it not boil; after itis heated a. “good while, lay it upon 
a pie plate, and fo let it phe keep it near the bre lett it. 


- Giffolve. 


To candy ‘Chia. as. 


TAKE as mueh, of the powder of brown caffia as will ie 


‘upon two broad fhillings, with what mufk and ambergris you 
think fitting; the caflia and. perfume muft be powdered toge- 
ther, then take a quarter of a pound ‘of fugar, and boil ito a 
-seandy height; then put in, your powder, and mix it weil, toge- 


ther, and pour it. in pewter faucers. or plates, which muft be 
_ buttered very thin, and when, it is cold: it will flip. out, The» 


" Caffia.is to be bought at London; fometimes, it is in powder, 
and. fometimes in a hard lyme : 


he 


a dry Pears iwiiiold eee 


ae. the Norwich pears, pare them with a knife, and put 


‘them i in'an Raph Po. ‘and bake them, not too foft; put them 


Se ate 
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into.a white plate pan, and pat dry ftraw under them, and lay 
them in an oven after bread is drawn, and every day warm the 
oven to the degree of heat as when bread is- Fpehedy drawn. 

Within one week they muft be dry. 


: To dry Plums. 

‘TAKE pear-plums, fair and clear coloured, weigh them, 
and flicthem up the fides; put them into a broad pan, and fill 
it full’of water, fet them.over a very flow fire; take care that 
the fkin does not come off ; when they are tender take them up, , 
and to every pound of plams put a pound of fugar, ftrew a little 
on the bottom of a large filver bafon; then lay your plums in, 
one by one, and ftrew the remainder of your fugar over them ; 
fet them into your ftove all night, with a good warm fire the 
next day; heat them and fet them into your ftove again, and 
let them ftand two days more, turning them every day; then 
take them out of the fyrup, and lay them on glafs plates to dry. 


‘How to dry apas | 

Pa we: the vie ‘and ripeft peaches, pare them into fair _ 
water; take their weight in double-refined fugar; of one half 
make a very thin fyrup, then put in your peaches, boiling them 
till they look clear, then fplit and ftone them; boil them. till | 
_ they are very tender, lay them a- draining; take the other half, 

of the fugar and boil it almoft to a candy ; then put in your 
peaches, and let them lie all night; then Jay them on a glafs, 
and fet them in a ftove till they are dry. If they are fugared 
too much, wipe them with a wet cloth alittle; let the fictt fyrup 
__be very thin, a quart of water toa pound of fugar. 


Ta dey Damfi 1S. ) 
TAKE four pounds of damfins; take one pound of ‘fas 
fugar, make a fyrup of it, with about a pint of fair water; then 
put in your damfins, ftir it into your hot fyrup, fo let them 
ftand on a little fire to keep them warm for half an hour; 
then put all into a bafon and cover them, let them ftand till 
the next day; then put the fyrup from them, and fet it on the 
_ fire; and when it is very hot, put ic oa your damfins: this do 
_ twice a day for three days together; then draw the fyrup from 
the damfins, and lay them in an earthen difh, and fet them in 
an oven after bread is drawn; when the oven is cold, take 
them and turn them, and lay them upon clean dithes ; fet them 
_ in the fun, or in another oven, till they.are dry. 


fa dry Prar=Plums. 
Taxe t two pounds of pear-plums to one pound of fugar ; 


- ftone them, and fill them every one with fugar; lay them ia 
7 . Bb an 
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. an earthen pot, put to them as much water as will prevent - 


‘burning them ; then fet them in an oven after bread is drawn, 
let them ftand ‘till they be tender, then put them into a fieve to 
drain well from the fyrup, then fet them in an oven again until 
they be a little dry; then fmooth the fkins as well as you can, | 
and fo fill them; 3 then fet them in the oven again to harden 
then wath them in water {calding hot, and dry them very well.; 
then put them in-the oven again very cool, to blue them ; put 
them between hw — difhes, and fet them i in the oven. 


~The Filling fon the aforefaid Pluias: | 

Take the plums, wipe them, prick them in the (cams, put 
them in a pitcher, and fet them in_a little boiling water, let - 
them boil very tender, then pour moft of the liquor from them, 
then take off the fkins and the ftones; to a-pint of the pulp put ~ 
a pound of fugar well dried in the oven ; ‘then Jet it boil till the — 
fcum rifes, which take off very clean, and put ‘into earthen. 
plates, and dry it in an oven, and fo fillthe plums. — D. 


To clarify Sugar after the Spanifh Way. 


TAKE one pound of the beft, Lifbon fugar, nineteen pounds 
of water, mix the white and fhell of an egg, then beat it up toa 
Jather ; then let it boil, and ftrainit of: you muft Jet. it immer 
over a charcoal fire till it diminifh to half a. pints then, Pat ina 
large {poonful ‘of orange-flower water. 


iH 


=. 


CHAP XXIV. 


Ta: pio Ah saeoniens Vermicelli, re Vinegar 5: 
Liao and! to rae Artichokes, French Beans, Bc. 


‘Lo make Anbbowites) 


no's a peck of en two pounds of common falt, 2 gates 
= ofa pound of bay-falt, four pounds of falt-petre, two 
ounces of fal-prunella, two pennyworth of cochineal ; pound 
all ina mortar, put them into a ftone pot, a row of fprats, a 
Jayer of your compound, and‘fo on to the top alternately. Prefs 
them hard down, cover them clofe, let them ftand ‘fix months, 
‘and they will be fit for ufe. Obferve that your fprats be very 
freth, and do not wath or ripe them, but thes take them as aney 
come out of the water. | ibe ES 
} 


ny" iat ve : h } Sp vde be iz. Tt 
, ’ u ‘ 


MADE PLAIN AND EASY. -371 


To pickle Smilis, where you have Plenty. Pata al 
“TAKE a quarter of a peck of fmelts, half an ounce of pepper, 
half an ounce of nutmeg, a quarter of an ounce of mace, half 

an.ounce of falt-petre, a quarter of a pound of commonnfalt, 
beat all very fine, wath and clean the fmelts, gut them, then 
lay them in rows in a jar, and between every layer of {melts ftrew 
the feafoning with four or five bay-leaves, then boil. red. wine, 
and pour over enough to cover them. Cover them with a plate, 

and when cold tie them down clofe. hey exceed anchovies. 


To make Vi es i 

Mix ate of eggs and flour together in a pretty {tiff ae fo 
as you can work it up cleverly, and roll it as thin as it is’ »pof- 
fible to roll the pafte.. Let it dry in the fun ; when it is quite 
dry, with a very fharp | knife cut it asithin as poffible, and keep 
it in a dry place,  It,will runup like little worms, as vermicelli 
does; though the beft way is to run it through a coarfe fieve 
whilft the pafte is foft. If you want fome'to-be made in hafte, 
dry it by the fire, and cut it‘fmall. . It will:dry! by the fire in a 

quarter of an hour.. This far exceeds, what: comes from abroad, 

being frefher, « | 

To make Catchup. : 
Take the large flaps of mufhrooms gathered dry, and bruife . 
them; put fome at the bottom of an earthen pan; ftrew fome 
. falt over, then.mufhrooms, then falt, till you have done. Put 
in half:an ounce of cloves and-mace, and the like of all-fpice. . 
Let them ftand fix days, ftir them up every day, then fend them 
‘to the oven, and bake them gently, for four hours.’ Take them 
‘out, and ftrain the. liquor through a cloth or fine fieve. To 

every gallon of liquor add a quart of red wine. If not fale © 
enough, add a little more, a race or two of ginger cut fmall; 
boil it till one quart is wafted ; flrain it into aipan, and let it be 
-eold. lan yl it from the fettlings ; ; bottle it, and cork it tight, f 


LM sie Another Way ta niake Catchup. 

Take the large flaps. and falt.them as above; boil ie. 
liquor, dtrain it: through a thick flannel bag; to a quart of that 
‘liquor put a quart of flale beer, a large “tick of horfe-radifh 
cut in little flips, five or fix bay-leaves, an onion ftuck with 
“twenty or thirty cloves, a quarter of an ounce of mace, a quar=— 
‘terof an ounce of nutmegs beat, a quarter of an ounce of black 
and white pepper, a quarter of an ounce of all- fpice, ‘and four 

- orfive races of ginger. Cover it clofe, and let it fimmer very 
© foftly till about one-third is wafted; then ftrain it through a— 
ovmarnel bag: Pika itis cold, bottle ‘it An pint bottles, cork it. 

‘Wan tee Bb_2 clofe, 
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 elofe, and it will keep a great while. The other ia ae é 
have in the Chapter for the Sea. ; : : 


| Urtichikes to haep all the Year, pis 
-Botu as many artichokes as you intend to keep; boil Sieh 
fo as juft the leaves will come out; then pull off all the leaves 
“and choke, cut them from the ‘ftrings, lay them on a'tin plate, 
and put' them in an oven where tarts are drawn; let them ftand 
till the oven is heated again, take them out before the wood is 
put in, and fet them in again after the tarts are drawn; fo do 
till they are as dry as a board, then put them ina paper bag, 
and hang them in a dry place. You fhould lay them in warm 
water three or four hours before you ule them, fhifting the water 
often. Let the laft water be Revie: hot.’ They will be very 
tender, and eat’ as fine as freth ones.” You need not dry all your 
‘bottoms at once, as the leaves are good to eat; fo boil a dozen 
ata time, and fave the bottoms for this ule, 


Bisbee preferved 1 the ‘Spaniph Way. 
Taxes the largeft you can get, cut the tops of the leaves off, 


Swath them well andidrain them ; ‘to every artichoke, pour in’a 


large {poonful of oil; feafon with pepper and falt. Send them 

to the oven, and bake them, they will keep a year. 

WN. B.. The Italians, French, Portuguefe, and Spaniards 

have variety of ways: of « dreffing fith, which we have-not, viz. 
» As making fih-foups, ragoos, pies, S02; Rorutheit foups they, © 


 oufé no. gravy, nor in their fauces, thinking it improper to mix 


. fleth and fifh together; but: make their fith- foups with fith, -viz. 
-either of craw-fith, lobfters, 8c. taking only the juice of them. 
. For example: take your craw-fith, tie them up in a muflim rag, 
and boil them ; then prefs out their juice for the above-faid ufe. 


Lo keep. French Beans all the Year. 
Taxes fine young beans, gather them on a very fine day, 
have a large ftone jar ready, clean and dry, Jay a layer of falt 
at the bottom, and then a layer of beans, then falt, and then 
beans, and fo on till the jar is full; cover them with falt, tie a 
coarfe cloth over them, and a board on that, | and then a weight 
to keep it clofe from all air; fet them in a dry cellar; and - 
when you ufe them, cover them clofe again; wafh them you 
took cut verp clean, and let them lic in fofe water twenty-four 
hours, fhifting the water often ; when you boil them, do not put | 
_ any falt in the water. . The beft way of drefling them is, boil — 
them with juft the white heart of a fmall cabbage, then drain 
aie them, chop. the cabbage, and put both into a fauce-pan with a - 
haul piece of butter as big-as an.egg, tolled in iflbyr 3 fhake a little 
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pepper, put ina quarter of a pint of good:gravy, let them ftew 
ten minutes, and then difh:them up for a fide-difh. A pint of 
beans to the cabbage. You may do more or — Uschi as IP rs 
pleafe. 

Lo°heep Green Peas till Chrifomas. 

“Tak fine young, peas, fhell them, throw them into boiling 
water with fome fale in, let them boil five or fix minutes, throw 
them into a cullender to drain; then lay a cloth four or five 
times double on a table, and fpread them on; dry them very 
well, and have your bottles) ready, fill them and cover them | 
with mutton-fat tried; when it isa little cool, fill the necks al- 
moft to the top, ‘cork them, tie a bladder and a lath over them,’ 
and fet them in a cool dry place. When yousufe them, boil 
your water, put in alittle falt, fome fugar, and a piece of butter; 
when they are boiled enough, throw them into a fieve to drain 5) 
then put them into a fauce-pan with a good piece of butter, Kopi 
fhaking it round all the time: till. the butter is melted, then turn 
them into a difh, and fend them to table. | 


Another Way to preferve Onsen Peas, ie £ 
GATHER your peas on a very dry day, when they are nei- 
ther old, nor too young, fhell them, and have ready fome well 
_ dried quart bottles with little mouchs; fill the bottles and cork 
them well, have ready a pipkin of rofin melted, into which dip | 
~ the necks of the areas and fet them in a very dry place that — 
is cool, 


To keep Green Peas, Belo és, and Fruit, frep ond ae till 
| Chrifimas. 

‘OsseRVE to gather all your things ona fine clear day, in’ 
the increafe or full moon; take well-glazed earthen or {tone 


pots quite new, that have not been laid in water, wipe them: 


clean, Jay in your fruit very carefully, and take great care none | 
is bruifed or damaged in the Jeaft, nor too ripe, but jut i in theic - 
prime; ; {top down the jar clofe, and pitch it, and tie a leather’ 
over. Do kidney-beans the fame; bury two feet deep in the’ 
earth, and keep them there till you ‘have occafion for them. 

~ Do peas and beans the fame way, only keep them in the pods, 
and do not let your peas be either too young or too old; the 
one will run to water, and the other the worm will-eat ; as to 
the two latter, lay a layer of fine writing-fand, and a layer of 
pods, and fo on till full; the reft as deg Flowers you may 
kcep the fame way. . 


. To hep Green Goofikerries till Chri ‘mits. 

_ Prek your large green goofeberries on a dry day, have ae 

ae bottles clean and dry, fill the a and cork them, fet 
Bb chem 
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them ina kettle of water up to 'the neck; let the water boil very 
foftly till. you find the goofeberries are carddied, take them out, 
and put in the. refb of the bottles till all are done ;. then have 
ready fome rofin melted in a pipkin, dip the necks of the bottles: 
in, and that will keep all air from coming at the cork, keep 
‘them in a cold. dry place where no damp.is, and. they will bake 
asred as a cherry.. You may keep them without fcalding, but 
then the-fkins will not be fo tender, nor bake ie fines 


To hep Red Gosfeberries. 

Pick them when full ripe ; to each quart of deb (attics put 
a.quarter of a pound of Lifbon fugar, and to each quarter of a 
pound of fugar put a quarter of a pint of water ; let it boil, 
then put in your goofeberries, and let them boil foftly twoor 
three minutes, Mien pour them into little ftone jars ; when cold, 
cover them up, and keep them for ufe; they make fine pies 
with little trouble... You nay prefs them through a cullender ; 
to a quart of pulp put half a pound: of fine Lifbon fugar, keep 
ftirring over the fire till both be well mixed and boiled, ‘and pour 
it into a ftone-jar; when cold, cover it with white. Papers ¢ and it 
. makes very’ pretty tarts or puffs, 


To keep. Walnuts all shi lin. , 

OT Ane a large jar, a layer of fea-fand at the bottom, ht a 
Jayer of walnuts, then fand, then the nuts, and fo on till the jar 
is full; and be fure they do not touch each other in any of the 
layers. When you would.ufe them, lay them in warm. water 
for an hour, fhift the water as it cools; then rub them dry, and 
they will peel well and eat fweet. | Lemons will | FSP thus 
covered better than any other way. 


“Gather W ay to keep onde : 

Take the fine large fruit that are quite found ‘ee good, 
and take a fine packthread about a quarter of a yard long, run it 
through the hard nib at the end of the. lemon; ; then tie.the 
ftring together, and hang it on a little hock in an airy dry place; - 
fo do as many as you pleafe; but be fure they do not touch one 

another, nor any thing elfe, but hang.as high as youcan. Thus 
SSO RY keep PAT &c. only tying the lng. to the ftalk. 


To Reep White Balle Pear Plums, or Dam/fi ins, &c. a Tarts of. 


Pies. 
refers them when full grown, and juft as ‘they Bein to 


et turn, Pick allothe lafeeh out, fave about two-thirds of the - 


fenit, the cther third put as much water to as you think will 
cover thé reft. Let them boil; and {kim them > when the fruit 
Meine > ; is 
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is boiled very foft, then ftrain it through a coarfe hair fieve ; and 


to every quart of this liquor put a pound and a half of fugar, boil 
it, and {kim it very well; then throw in your fruit, juft give 
them a feald; take them off the fires and when cold; put them 
into bottles with wide mouths; pour your fyrup’ over them, lay 
a piece of white paper over them, and coyerthem with oil. Be 
fure to take the oil well off when you ufe them, and do not put 
them in larger bottles than you think you fhall make ufe of ac 
a time, becaufe all thefe. forts of fruits fpoil with the air. 


To make Sour Crout. 


TAKE your fine hard white cabbage, cut them very falls 
have a tub on purpofe with the head out, according to the quan= . 


tity you intend to make ; put them inthe tub; to every four or 


five cabbages throw in a large handful of fale ; when you have 
done as many as you intend, lay avery heavy weight on them. 
to prefs them down as flat as pofible, throw a cloth on them, 
and lay on the cover ; let them ftand a month, then you may 
begin to ufe it. It will keep twelve months; but be fure to 
keep it always clofe covered, and the weight on it; if you throw 
a few catraway- feeds pounded fine amongft it, they give it a 


fine flavour. The way to drefs it is with a fine -fat piece of 


beef ftewed together. It is a difh much made ufe of amongtt 
the Germans, and in the North Countries, where the froft kills 
all the cabbages ; therefore they preferve them ‘in this manner 
before the froft takes them, Cabbage-ftalks, caulliflower-ftalks, 


_and artichoke-ftalks, peeled, and cut fine down i in the fame mane | 
| nae are very good, 


To raife Mujbrooms, 
CovEr an old hot-bed three or four inches thick with fine 
garden mould, and cover that three or four inches thick with 
mouldy long matnek of ahorfe muck-hill, or old rotten ftubble; 


* when the bed has lain’ fome time thus ‘prepared, boil any mufh- 


rooms that are not fit for ufe, in water, and throw’ the water on 
your prepared bed ; in a day or two after, yy will have the 


bet i wh dag mufhrooms. 


: To make Kintgore mike 
To every gallon of water put a pound of. bade a rs vai reed 


’ gar, let it boil, and keep fkimming it as long as the {cum rifes 5 


then pour it into ‘tubs, and when it is as‘cold as beer to ‘worl, 


toaft a good toaft, and rub it over with yeatt., Let :it Work: 


twenty-four hours5 then ‘have ready a veffel iron- hooped, iand 
well painted, fixed in a place where the fun has full power, and 
fix it fo as not to have any oceafion ;to move it. When you 
draw irc off, Ahem: fill your veflels, lay a tile’ gn the bung to: ‘keep 


the duft out. oo it in March, and it will be fit to ufe im 


~ 
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June or July. Draw it off into little ftone bottles the latter 
end of June or beginning of July, let it ftand till you want to 
ufe it, and it will never foul any more; but when you go to 
draw it off, and you find it is not. four’ enough, let it ftand a 
month longer before you draw it off. For pickles'to go abroad 
ufe this vinegar alones. but in England you will be obliged, 
— when you pickle, to putone ha'f cold fpring-water to it, and 
then it will be full four with this vinegar. You need not boil it, 
unlefs you pleate, for almoft any fort of. pickles ; it will keep them 
quite good. {twill keep walnuts very fine without boiling, even 
to goto the Indies ; butthen do not put water to it. For green 
pickles, you may pour it fcalding hoton two or three times. All 
other fort of pickles you need not boil it.. Mufhrooms only wath 
them clean, dry them, put them intolitte bottles, with a nutmeg 
juft {calded im vinegar, and fliced (whilft it is hot) very thin, 
and a few blades of mace; then fill up the bottle with the cold 
vinegar and {pring-water, pour the mutton fat tried over it, 
and tie a bladder and leather over the top. Thefe mufhrooms 
will not be fo white, but as finely tafted as if they were juft 


_ gathered; and a fpoonful of this pickle will give fauce avery | 


fine flavour. White walnuts, fuckers; and onions, and all: 
white pickles, do.in the fame cnsieg after eek are cares for 
the pickle. 


ai 
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‘ fi To diftil Walnut- Water. 


Spake a peck: of fine green walnuts, bruife them well i ina 
large mortar, put them ina pan, with a handful of baum — 
“bruifed, put two quarts of good French brandy to them, cover 
them clofe, and let them-lie three days; the next day diftil 
them in cold ftill ; from this quantity shied three quarts, w which 
a an do ina day. m 


To di ifil Red Ref Bilas 
Wer your rofes in fair water ; four gallons of rofes will take 
near two gallons of water; then ftill them in a cold ftill ; take 
‘. the fame ftilled water, and put into it as many ‘frefh rofes as it 
will wet, then ftill ‘them again. 
‘Mint, bay parlley, and gale ub eh water, diftil the fame 


way. 
“How 
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Hw to ah this Ordinary Still. 

You ‘mu lay the plate, then wood afhes thick at the bot- — 
tom, then the iron pan, which you are to fill with your walnuts 
and. ‘liquor 5 then put on the head of the ftill; make a pretty — 
brifk fire till the ftill begins to drop, then flacken it fo. as — 
juft to have enough to keep the ftill at work. » Mind to keep 
a wet cloth all over the head of the ftill all the time itois 
at work, and always obferve not to let the {till work longer 
than the liquor is good,.and take great care you do not burn | 
the ftill; and thus you may diftil what you pleafe. If you 
draw the fill. too far it will burn, and give your liquor a bad 
tafte. 

Te niaghe ir aelsIBCaniv 

Tire the juice of green walnuts, four pounds of rue, car- 
duus, marigold, and baum, of each three pounds, roots of 
butter-bur half a pound, roots of burdock one pound, angelica 
and mafler-wort, of each half a pound, leaves of fcordium fix 
handfuls, Venice treacle and mithridate, of each half a pound, 
old Canary wine two pounds, white wine vinegar fix pounds, 
juice of lemon fix pounds ; and diftil this in an alembic. 


To difiil Trach atir Lady Monmouth’s Way, 

TAKE three ounces of harthhorn, fhaved and boiled in bow 
rage- water, Or, fuccory, wood-forrel or refpice-water, or three 
pints of any of thefe waters boiled to a jelly ; and put the jelly 
and hartfhorn both into the ftill, and add a pine. more of thefe 
waters when you put it into the {till ; take the roots of elecam- 
pane, gentian, cyprefs tuninfil, of bach an ounce ;_ blefled thiftle, 
_ Calied carduus, and angelica, of each an ounce ; forrel-roots 
_ two ounces; baum, {weet-marjoram, and burnet, of each half 


a handful; lily-comvally flowers, borage, buglofs, rofemary, 


and marigold- flowers, of each two ounces ;’ citron-rinds, cara 
duus-feeds, and citron- -feeds, alkermes berries, and cochineal, — 
each of thefe an Ounce. | | 


| Btopane all thefe Simples daa 
Gatun the flowers as they come in feafon, and put them; ~ 
in glaffes with a large mouth, and put with them as much good _ 
fack as will cover them, and tie up, the glaffes clofe with blad-~ 
ders wet inthe fack, with a cork and leather tied upon it clofe, 
‘ adding more flowers and fack as occafion is; and when one 
giafs is full, take another, till you have your quantity of flowers 
to diftil ; put cochineal into a pint bottle, with half a pint of: 
fack, and tie it up clofe with a bladder under the cork, and: an-._ 


other on the bi wet with lack, tied up clofe with brown sai: } 
5 | an 
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and then cover it up clofe with leather, and bury it ftanding up- 
right in a bed of hot horfe-dung for nine or ten’ days; look at — 
it, and if diffolved, take it.our of the dung, but do not open it 
till you diftil ; Dicks all the: rofes, beat the feeds and the alkermes 
berries, and put them into,another glafs; amongft all, put no 
more fack than needs ;, and when you intend to diftil, take a 
pound of the beft Venice treacle and diflolve it in fixe pints of 
the'beft white wine, and) three of red \rofe-water ; and put all” 
the ingredients into-a bafon, and ftir them all- together, and diftil 
them ina glafs {til}, balneum Maria 5. not the Bares 78 
nae! ane fame: ai you diftil. tag tid 


To make Black Cheers Water. 


Take fix pounds.of black cherries and bruife them finall : 
then put to them the tops of rofemary, fweet m marjoram, (pear- 
mint, angelica, baum, marigold flowets, of each a handful, 
dried violets one ounce, anife-feeds and {weet fennel. feeds, of 
each half an ounce bruifed ; 3 cut the herbs SIN mix all toge- 
iat thet, and d diftil them off in a cold fill, —- Dk Meat 


Wik, | To: make Hyflerical Water. Pie 
oTaxe betony, roots of lovage, feeds of wild parfnips, of each 
two ounces ; roots of fingle-piony four ounces, of mifletoe of 
the oak three ounces, myrrh a quarter of an ounce, ‘caftor half an 
ounce; beat all thefe together, and: add to them a quarter’ of a 
pound of dried millepedes : pour on’thefe, three quarts of mug-_ 
wort-water, and two quarts of brandy ; ; let'them ftand in a clofe 
-veffel eight days, then diftil it in'a cold ftill pafted up. You may 
draw nine pints of water, and fweeten it to your Be Mie al | 
| together, and bottle'it'up. iG. hy 


i ike Plague Bowes 


~ 


iment! lohgud Blowers. .% Seeds. 
| Adelie: oy ‘otdtorwo0ds “Hlart’s tongue,” | dH 
Dragon, °° Suecory, © thee. | oadas 2 
Maywort, Hyfop, Fennel, : AIC to ta 
_ Mint, tae Aston), - Melilot, 
“Roe,< | . ‘Fennel, St. John’s wort, | 
Cardaus, ° © nQoirtlipsyy  Comfrepyvo! vt eae ALY 
Origany, «Poppies... » Feverfew, fiw galtalg ni 
Winter-favoury, Plaintain, » Red:rofe leaves, 
Broad thyme,» Setfoyl, . .. Wood-forrel, 
Rofemary, .°» ; Veevain,._ Pellitory of the wall, 
_ Pimpernel], '° dMaidenhair, | Heart’s eafe, . 
| Sage, «© Motherwort, Centaury, | 
Fumitory, © Cowage,. —— Sea-drink, a abet ola of 


Co.tsfoot,, -  Golden-rod, _ each of the aforefaid things. 
en; Seiya , Scabeous, 
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Roots, — Flowers. ._ Seeds, 
Scabeous, . | Gromwell, Gentian-root, . 
 Borrage, Dill. Dock-root, — say 
Saxafrage, Cy Rh Butterbur-root,, 
Betony, — Piony-root, — 
Liverwort,  » Bay-berries, 
Germander. - Juniper-berries, oF each of 


thefe a pound. ‘ 
One ounce of mutthbes one ounce of cloves, and half an ounce 
of mace; pick the herbs and flowers, and fhred them a little. 


Cut the roots, bruife the berries, and pound the fpices fine 5 take 


a peck of green walnuts and chop them {mall ; mix all thefe 
together, and lay them to fteep in fack lees, or any white wine | 
lees, if not in good fpirits; but wine-lees are beft. Let them 


‘lie a week, or better; be fure to ftir them once a day with a 


~ ftick, and keep them clofe covered, then ftill them in an alem- 


bic with a flow fire,.and take care your ftill does not burn, 
The firft, fecond, and third running is good, and fome of the 
Seog ‘Let them ftand till cold, and then put them togetbel. | 


To make Surfeit- W ater. 


You muft take feurvy-grafs, brook-lime, taterccieflus Ro- . 
man wormwood, rue, mint, baum, fage, clivers, of each one 
handful; green merery two handfuls ; poppies, if frefh half a 
peck, if dry a quarter of a peck; cochineal, fix pennyworth, 
faffron > fix_pennyworth ; ; anife-feeds, carraway- feeds, coriander= 
feeds, cardamom-feeds, of each an ounce ; liquorice two ounces 
fcraped, figs fplit_a pound, raifins of the fun {toned a’ pound, 


. juniper-berries an ounce bruifed, nutmeg an ounce beat, mace ~ 
‘an ounce bruifed, fweet fennel-feeds an ounce bruifed, a few 


flowers of rofemary, marigold and fage-flowers; put all thefe 
into a large ftone-jar, and put to them three gallons of French 
brandy ; cover it clofe, and let it ftand near the fire for three 


weeks, Stir it three times a week, and be fure to keep it clofe 


' . ftopped, and then ftrain it off ; bottle your liquor, and pour on 


the ingredients a gallon more of French brandy. Let it: ftand a 
week, ftirring it once a day, then difti] it in a-cold ftill, and this | 
will make a fine white furfeit-water, You may make chig water 
at any time of the year, if you live at London, becaufe the in- 
gredients are always to be had either green or dry ; but it is the 
belt made in fummer. 


; ae make Milk-Water. | 
Take two good handfuls of wormwood,. as much. carduus, 


7 


as mug rue, four handfuls of mint, as much baum, half as 


a much 
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much angelica; cut thefe a little, put them into a cold fill, and 
put to them three quarts of milk. . Let your fire be quick tilf 
your ftill drops, and then flacken your fire. You may draw of 
two quarts. The firit quart will keep all the year 


Another Way. Woe i 
‘Taxes the herbs agrimony, endive, fumitory, baum, elder~' 

flowers, white-nettles, water-crefles, bank-crefles, fage, each 
three handfuls; eye-bright, brook-lime, and celandine, each 
two handfuls; the rofes of yellow dock, red madder, fennel, 
horfe-radifh, and liquorice, each three ounces; raifins ftoned, 
one pound; nutmegs fliced, Winter’s bark, turmerick, galangal, 
each two drachms 5 carraway and fennel feeds three ounces, one: 
gallon of milk, ‘Diftil all witha gentle fire in one day. You 
may add a handful of May wormwood, | eas . 


iri “The Stag’s Hart Water. 
’ Taxe baum ‘four handfuls, fweet-marjoram ‘one handful, - 
rofemary flowers, clove giliflowers dried; dried rofe-buds, bo- 
yage flowers, of each an ounce; marigold flowers half an ounce, 
lemon-peel two ounces, mace and cardamum, of each thirty 
grains; of cinnamon fixty grains, or yellow and white fanders, 
of each a quarter of an ounce, fhavings of hartfhorn, 2n ounce 5, 
take nine oranges, and put in the peel, then cut them in fmall 
pieces; pour upon thefe two quarts of the beft. Rhenith, or-the: 
beft white wine; Jet it infufe three or. four days, being very 
_elofe ftopped in acellar or cool place: if it infufe nine or ten 
days, it is the better. “Tvake a ftag’s heart, and cut, off all the 
fat, and cut it very fmall, and pour in fo much Rhenith or 
white wine as will cover it; let it ftand all night clofe covered 
ina cool place; the next day add the aforefaid things to it, mix- 
ing it very well together; adding to it a pint of the beft rofe-water, 
and a pint of the juice of celandine : if you pleafe, vou may putin 
ten grains of faffron, and fo put it ina glafs fill, diftilling in 
- water, raifing it well to keep in the fteam, both of the ftill and 
receiver. . : To ais: | 
At Fo make Angelica Water, “t | 
- Taxe eight handfuls of the leaves, wafh and cut them, and” 
lay them on a table to dry ; when they are dry, put them into 
an earthen pot, and put to them four quarts of ftrong wine 
~ Tees; Jet it ftay for twenty-four hours, but’ ftir it twice in the 
time ; then put it into a warm ftill or an alembic, and draw it 
off; cover your bottles with a paper, and prick holes in it; 
Jet it ftand two or three days, then mingle it all together, and 
-f{weeten it; and when it is fettled, bottle it up and ftop it clofe. 
| rs . | | : | Te 
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Lo make Cordial Poppy Water. 

TAKE two gallons of very good brandy, and a peck of pop- 
pies, and put them together in a wide-mouthed glafs, and let 
‘them ftand forty-eight hours, and then ftrain the Poppics out; 
take a pound of raifins of the fun, ftone them, and an ounce ae 

coriander-feeds, an ounce of fweet-fennel feeds, and an ounce of 
liquorice fliced, bruife them all together, and put them into the 
brandy, with a pound of good powder-fugar, and let them ftand 
four or eight weeks, fhaking it ayer day 5. ae then ffrain it 
off, and bottle it tele up for ufe. 


{ How to diftil Vinegar is in the Chapter of Pickles.) 


ae a 


~~ 


CHAP. _XXVL 


: Neceffary Directions whereby he Reader may tatty 
attain the polite and ufeful Arr of Carvinc. 


To cut up a Turkey. | Gah 

“PRAISE the leg, open the joint, but be fure not to take of 7 
the leg; late down both fides of the breaft, and open. the 
pinion of the breaft, but do not take it off;’ Hite the merry= 
thought between the gc ts bone and the top; raife the brawn, 
and turn it outward on both fides, but be careful not to cut it 
off, nor break it; divide the wing pinions from the joint next 
the body, and ftick each pinion where'the brawn was turned 

out; cut off the fharp end of the pinion, and: the middle- “piece 

will fir the place exactly. A buftard, capon, or seis is a be 
up in the fame manner. i suis 


Io rear a Goof. | | | 
Cut off both legs in: the manner of fhoulders of lamb ; Ee 
off the belly-piece clofe to the extremity of the breaft; lace ~ 
the goofe down both fides of the breatt, about half an inch from. 
the fharp bone: divide the pinions and the fcth fir laced with 
your knife, which mult be raifed from the bone, and taken off « 


with the pinion from the body; then cut off the. merry- thought, bees 


and cut another flice from the. breaft-bone, quite through ; 
laftly, curn up the carcafe, ea it afunder, the back above, the 
loin- bones. Rhy Bate ree 
To unbrace a Mallard or Duck. ty 

ict, pate the pinions and legs, but cut them not off; 
then raife the merry-thought from the brea, and dace it down 
both fides with blr knife. ae | yg 
40 
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| Ta unlace a Coney. | 

TuHE.back muft be turned downward, and the apron divided 
from the belly ; this done, flip in your knife between the kid~ 
neys, loofening the flefh on each fide; then turn the belly, cut 
the back crofs-ways between the wings, draw your knife down 
both fides ef the back-bone, dividing the fides and leg from the, 
back, Obferve not to pull the leg too violently from the bone 
when you open the fide, but with great exaétnefs lay open the 
fides from the fcat to the fhoulder ; ; and then put the legs to- 
Sales i 

To wing a Borie or Quail. 


AFTER “having raifed the legs and wings, ule falt and _ 
powdered ginger for fauce. 


To allay a Pheafant or Zeal. 
Tuis differs in nothing from ‘the foregoing, but that a 


muft ufe falt only for fauce. 


To d nye a Hern 
Cor off the legs, lace the breaft down each fide, and open. 
the breaft-pinion, without cutting it off ; raife the merry- 
‘thought between the breaft-bone and the top of-it; then raife 
the brawn, turning it outward on both fides; but break it not, 
nor cut it off; fever the wing-pinion from the joint neareft the 


“body, fticking the pinions in the place where the brawn.was ; 


“remember to cut off the fharp end of the pinion, and fupply the 


: place with the middle-piece, 


In..this manner fome people cut up a capon or pheafant, and 

a basil a bittern, ufing no fauce but falt. 

e Lo thigh a Wiodinck 

Tue legs and wings muft be raifed in the manner of a fowl, 
oa open the head for the brains. And fo you thigh curlewss 

ae Plover, or gee ufing no fauce but falt. 


| To difplay a Crane. 
AFTER his legs are unfolded, cut off the wings ; : “lve them 


up, and fauce them with powdered ginger, vinegars falt, and 
Y muftard. 


To lift a Swan. | 
SLIT it t faiely down the middle of the breaft, ‘clean Catena 
the back, from the neck to the rump; divide.it in two parts, 
neither breaking nor tearing the flefh; then lay the halvesin a 
charger, the flit fides downwards ; throw falt upon it, and fet 
it again onthe table, ‘The fauce muft be chaldron ferved up in 
faucers. | | ‘ | Rr sated 


~- 


te 
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‘si no) Ct A. orxintise : 
“MISCELLANEOUS, 


Containing many ufeful Medica. and other Famizy 
‘RECEIPTS.« ; 


A certain Cure for the Bite of a Mad Dog. 

TE the patient be blooded at the arm nine or ten ounces. 

Take of the herb called in Latin lichen cinereus terreftris, 
in Englifh, afh-coloured, ground liverwort, cleaned, dried, and 
powdered, half an ounce. Of black pepper, bowdenéd, two 
drachms. Mix thefe well together, and divide the powder into 
four dofes, one of which muft. be taken every morning fafting, 
for four mornings fucceflively, in half a pint of cow’s ‘milk 
warm. : After thefe four dofes are taken, the patient muft go 
into the-cold bath, or a cold {pring or river every morning fafte 
ing fora month. He mutt be dipped all over, but not to ftay 
in r with his head above water) longer than half a minute, if the 
water be very cold. After this he muft go in three times a 
week for a fortnight longer. 
| N. B.—The lichen is a very common herb, and grows pe= 
nerally in fandy and barren foils all over England, The right 
time to gather it is in the months of October and November. 
[-D. Mead.] 


Anvther Cure for the Bite of a Mad Dog. 


For the bite of a mad dog, for either man or beaft, take fix. ae 


ounces of rué clean picked and bruifed, four ounces of garlic : 
pecled and bruifled, four ounces of Venice treacle, and. four _ 


ounces of filed pewter, or {craped tin. Boil thefe in two quarts 
__ of the beft ale, ina pan covered clofe, over a gentle fire, for the 


{pace of an hour 5 then ftrain the ingredients. from the liquor, 
Give eight or nine fpoonfuls of it warm to a man, ora woman, 


three mornings fafting. Fight or nine fpoonfuls is fuficient for 
the ftrongeft ; a lefler quantity to thofe younger, or ofa weaker — 
‘conftitution, as you may judge of their ftrength. ‘Ten or twelve 


fpoonfuls for a horfe or a bullock 5 three, four, or five toa. 


fheep, hog, or dog. This mutt-be given within nine days after 


ithe bite: it feldom fails in man or beat. If you bind fome of 


the ingredients on the wound, it will be fo. much the better, 


Redeipt againft the Plague, 


te er of rue, {fage, mint, rofemary, wormwood, | fly ae « 
-yender, a handful of each infufe them together in.a gallon of 


white wine vinegar, put the whole into a ftone pot, clofely co- 
vered up, upon, warm wood-afhes for four ay after;which 
. | * draw 
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draw off (or ftrain through fine flannel) the liquid, and put it 
into bottles well corked; and into every quart’ bottle put a 
- quarter of an ounce of camphor: with this preparation wafh 
your mouth, and rub ‘your loins and your temples every day ; 
{nuff a little up your noftrils when you go into the air, and 
carry about you’a bit of fpunge dipped in the fame, in order to 
{mell to upon all occafons, efpecially when you are near any 
place or perfon that is infected. They write; that four male- 
factors, (who had robbed the infe&ted houfes, and murdered 
the people during the courfe of the plague,) owned,- when they 
came to the gallows, that they had preferved themfelves from 
the contagion by ufing the above medicine only: and that they 
went, the whole time from houfe to houfe without any fear of 
the diftemper. Tul ae wil | \ | 
eeuimel MOIS To make a fine Bitter... 3 oF 
TAKE an ounce of the fineft Jefuit powder, half a quarter 
ef an ounce of fnake-root powder, half a quarter of an ounce 
of fale of wormwood, half a quarter of faffron, half a quarter 
of cochineal; put it into a quart of the beft brandy, and let it 
ftand twenty-four hours; every now and then fhaking the” 


bottle. | 1 TO) , | 
For a Confumption; an approved Receipt, by a Lady at Paddington. 
~ Take the yolk of a new laid egg, beat it up well with 
_ three large fpoonfuls of rofe water; mix it well in half.a pint 
of new milk from the cow, fweeten it well with firup de capil- 
. Jaire, and grate fome nutmeg in it. Drink it every morning ~ 
fafting for a month, and refrain from fpirituous liquors of any 
kind. ~~ Apo sda 
NN. B. Mr. Powel, who kept the Crown, -a public houfe in 
- Swallow-ftreet, St. [ames’s, was in fo deep a decline as to be. 
 fearce able to walk; when he coughed,’ the phlegm he brought 
from his ftomach was green and yellow; atid he was given 
_ over by his ‘phyfician, who, as the laft refource, advifed him 
to go into the country to try what the air would do, He hap- 
pily went to lodge at Paddington: the woman of the houfe un- 
derftanding his condition, recollected that an old lady, who 
had lodged in the fame houfe, had left a book with a collection 
of receipts in it for various diforders, inftantly fetched it, and 
found the foregoing, which he having ftrictly followed, found 
himfelf much better in a fortnight; and, by continuing the 
fame, in lefs than a month he began to have'an appetite, and 
with the blefling of God, in a fhort time, by degrees he reco-— 
_ vered his health, to the aftonifhment and furprife of all who 
_ knew him, and declared to me he was as well and hearty as 
- ever he was in his life, and did not feruple to tell every perfon 
the means and method of his recovery, © 0 
N. B, Thiseceipt I had from his own mouth, 


Te 
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ae flop @ violent Baste, or wi Flux. " 

‘TAKE a third part of a gill of the very beft double di@illed.. 
anife-feeds ; grate a third part.of a large nutmeg into it. To 
be taken the fame quantity an hour after breakfaft, one hour 


after dinner, and, if oceafi n, an nom before. going to bed. 
Probatum eft. | 


For Obftruétions in Females, ' 

SuccoToRIne aloes, one ounces cardamum-feed, a ‘quarter 
of an ounce; fnake root, a quarter of an ounce; gum-myrrh, 
a quarter of an ounce; faffron, a quarter of an ounce; cochi- | 
neal, two f{cruples; zedoary, two {cruples; rhubarb, two {crus | 
ples: Jet thefe drugs be well beaten in a mortar, and put them 
into a large bottle ; add thereto a pint and a half of mountain’ 
wine; place it near the fire for the {pace of three days and 
nights, fhaking it often, Let the patient take a {mall tea-cupe 
full twice a 'week in the morning, an hour before rifing. 


Another for Ob/ructions, nh . 
Pani: pennyworth of alkermes, two pennyworth of Ve- 
niee treacle, and a quarter of an ounce of fpermaceti; to be 
made into four bolufes, on@to be taken every evening going to 
bed. 
Half a pint of nenniieval! water, a quarter of a pint of hy- 
_. fteric-water, and a quarter of a pint of pepper-mint-water ; to 
be taken every morning and evening, a tea-cup full, 


Por a Hoarfene/s. 

Two ounces of pennyroyal-water, the yolk of a new laid 
‘eg beaten, thirty drops of cochineal, twenty drops of oil of — 
anife-feed, mixed well and fweetened with white ba canny, 
A large fpoonful to be taken night and morning, 


Lozenges for the Heart-burn, | 
TAKE one pound of chalk, beat it to a powder in a mortar, 
with one pound and a half of white loaf-fugar, and one ounce 
_. of bole-ammoniac; mix them well together, and put in fome= 
thing to moiften them, to make it of a proper confiftency or 


| pafte; make them into fmall lozenges, and let them lie in 


a band-box on the top of an oven a week or more to dry, 
. aaking the box fometimes. | 


Lozenges for a Cold. 
TaRE two pounds of common white loaf-fugar, beat it well 
ina mortar, diffolve fix ounces of Spanifh liquorice in a little _ 
‘warm water 5 3 one ounce of: gum- “arabic diffolyed likewife 5 ‘add 
: | oe lh ae thereto” 
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thereto a little oil of anife-feed ; mix them well toa proper ar 
_. eonfilency, and cut them into final lozenges; let them lie in 

a‘tband-box on the top of an oven a confiderable time to dry, 


fhaking the box fometimes. 


+ Lhe genuine Receipt to make Turlington’s Balfam. 
Baisam of Peru, one'ounce;” belt ftorax, two otinces; 
benjamin, impregnated with fweet almonds, three ounces ; 
_ aloes Succotorine, myrrh eleé&, pureft frankincenfe, roots of 
angelica, flowers of St. John’s wort, of each of thefe half an 
omoce ; beat the drugs well, in a mortar, and put. them into a. 
large glafs bottle ;.add thereto a pint, or rather more, of the: 
bet {pirits of wine, and let the bottle ftand by the kitchen fire, 
or in,the chimney-corner, two days and two nights; then de-. 
. cant it off in fmall botiles#for ufe, and let them be well corked 
sama tpatedin. 14 sal coue tacit Sid “gitlae 1h weatutodie Medel s 
N. B:_, The fame quantity of fpirits of wine poured on the 
ingredients, letting them ftand by the fire, or in fome warm 
place for the {pace of fix days and nights, wilkferve for com-. - 
moo ufe 3 pour.off the fame in {mall bottles, and let. them be 
well corked and fealed. eicwae 2 leon vite 
How to keep clear from Bugs. perees 
First take out. of your room all filver and gold, lace, them 

_ fet the chairs about the room, fhut up your windows. and doors, 
tack. a blanket over, each window, and before the chimney, and 
ever the doors of the room, fet open all clofets and cupboard 
doors, all your drawers and bexes,, hang the reft of your bed- 

_ ding on, the chair, backs, lay the feather-bed on a table, then 
_* fet a large broad earthen pan.in the middle. of the room, and in — 
that fet a chafing difh that ftands on feet, full of charcoal well — 
lighted ; if your room is very bad, a pound of rolled brimftone; 
if only a few, half a pound; lay it on- the charcoal, and get . 
out of che room as quick as poflibly you can, or it will take — 
away your, breath: thut.your door clofe, with the blanket over - 

‘Jt, and.be fure to, fet it fo.as nothing can catch,fire: if you 

have any India pepper,.throw it .in with the brimffone. You. 
_ gmuft take, great care to haye the door open whilft you lay in the | 

- brimftone, that you may get out as foon as poffible. Do not 
open the door under fix hours, and then you muft be very care- 

. “ful how-you go in to open the windows-then brufh and {weep your. 
‘room very clean ; wath it wedl with boiling lee, or boiling water 
with a little unflacked lim€ in its. get a'pint of fpirits of wine, 

" (a.pint of fpirits of turpentine,.and an ounce ef camphire,.fhake 

call, well together, and with a bunch of, feathers wath your bed- 
“ _~ ftead very well, and fprinkle the reft. over the feather-bed:and — 
-about, the room. Ree: Demmi at Eee 1K 


Mow f BP hy 1 10 


a ae 


MADE! BREN “AND: Easy, aa 
ue 5 & you: find: gteat: Twatmd about the. room, ‘and. fome’ hot dead, 


ae this’ over ‘again, and you will be quite clear. Every. (pring | 


and fall wath your bedftead, with ‘half a pint, and you will never 
haVe-a bug ;' but if you find any come in with ‘new goods or 


boxes, &c. only. wath. your bedftead,. and {prinkle all over- 


your bedding and ‘bed, and you will be clear } but be fure to do it 
as foon as you find one. If your room is very bad, | it will be 
-well to paint the room after the brimftone is burot init. 
nd oie never fails, if tightly done. . 


| on she ofalual’ Way to via your Bedftea ¥f f Big Le 


SP we qvickfilver and mix it well in a mortar with the 
; white oF an egg till the quickfilver is all well mixed, and there 
are‘nio ‘bubbles ; then beat up fome white of an egg very fine, 
and mix with the quickfilver till itis like a fine: ointments 
then with’ a’ feather anoint the bedftead all over in every creel 
‘and corner, and about the lacing and binding, where you think 
there’ is any, Do this two or three times: itis a certain Cures 
and: ‘wil? not ot fpoil any’ thing. ~ ayia 


. 


- Py Vis ing 
‘ ‘ ' ' ; AMES. : SEES 
he ha Fhe TT) red 


bie’ seviay: i Directions to the avian (8 gah ROR 


“ALways when. you fweep a room, - throw’ a little wet’ ‘tani 
all over it, and that will gather up all the few-and duft, pre- 


vent it ‘from rifings ‘clean’ the®boards,. and> fave the beddings fr 


-pidures; see all. bthen furniture from duft or agtent 


f ‘ i a? t vy? fe Sa F¥ ri} +f ae 
— ’ " J } oe f 
ae? itn Me ahi wW fds a8 ‘ 


we bee 


gi datld Walds yore . ae omy aan Yellow Varnifp. vot Gow 
gg Pe a aia of fpirit of wine, and put to it it eigheo ounces 
of fandarach, fhake it half an hour; next day it will be’ fit far 
ufe, but ftrain it firft’:., take Jamp-black}: ai 

nith, about. the thicknefs. of:a. pancake 5) mix ic well, ‘but fir ic 


not too fat 5. then. doit eight times over,!and ‘let' ‘it’ and’ fill 3 f 
_ tthe next day ; then take, fome-burnt ivory, °and oil of! ‘turpen= 


dine, as fine as, butter ;,.then mix it.with fome of ' your “varnifh, 
‘till yqu, have’. seated, it) fit for -polithing:; ‘then polifh'it- With 
tripoly in fine flour; then lay it on the wood fmooth, with one 


of the:bruthes,. then let it-dry5and do it fo eight times*at the 


leaft; when it is very dry,» lay on your-varnith that is. mixed, 


and. when it is dry, polifh ic, with a wet cloth dipped ii in tipoly, bc 


and rub,it as hard as,you would do platters. Ket 


How to make a pretty Varnifh ta colour little Bafhets, Bowls, e 
«tony Board where.nathing botis fet on. 


ol RAKE: either red, black, or white! wax,’ which colour ” you: 


want to, make; to.every two ounces of fealing-wax one ounce 


of fpirit of wine, pound’ the wax fine, then fift it through a fine 
Jawn fieve till’ you have EVs it extremely fige; put it intoa . 


“put in your var= 


a 


ies, 
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large phial with the fpirits of wine, fhake it, let it ftand within 
_ the air of the fire forty-eight hours, fhaking it often; then with 
-a little broth rub your bafkets all over with it; let it dry, and — 
do it over a fecond time, and it makes them look very pretty. 

. “Hew to clean Gold and Silver Lace. 

° 1 hkR alabafter finely beaten and fearced, and put it into am 
earthen pipkin, and fet it upon a chafing-difh of coals, and let 
it boil for fome time, ftirring it often with a ftick firft; when 
it begins to boil, it will. be very heavy ; when it is enough, you 

will find it in. the Atirring very light ; then take it off the fire, 

lay your lace upon a piece of flannel, and. ftrew your powder 
upon it; knock it well in with a hard cloth brufh ; when you 
think it is enough, bruth the powder out with a clean brufh. — 


To clean White Satins, Phaithed Silks with. Gold. and, Silver. Mid 
them 

ine ftale bread crumbled very fines, nee with powd der 

i are rub it very well over the filk or fattin; then fhake i it well, 

and with clean foft cloths duft it well: if any gold or filver 

flowers, afterwards take:a piece of cnenton in a’grain shag ane 


is pale the flowers, with, it. | 


cour 
wo 4 By 


To keep, Arms, Irony or Steel, bes tujtihegs 
| Take the filings of lead, or duft.of lead, finely beaten in 
an iron mortar, putting to it oll of fpike, which will make the 
iron fmell well; and if you oil yoor‘arms, or any thing that is 
made of}i iron or fteel; you may keep them i in moift-airs from 
rulting, | 
Fo. take Iron-molds wh of Evins | ; is 
SF axe fortel,, bruife it well in a mortar, {queere it through 
a acloth, bottle it, and, keep it for ufe: take a littleof the above 
juice, in.a filver or.tin fauce-pan, boil it over a lamp ; ‘as it 
boils dip-in.the iron-mold, do not rub it, but only fqueeze its 
Baa) foon, as the iron-mold is. out, throw’ it into cold'water. 


: “id take. Jron-malds out of Linen, ‘ind Greafe out: of I Weal 6 
oot a | Silks One Shilling.a Bottle: - 

Take four ounces ‘of; fpirits of turpentine, and one ounce 
‘of effence of lemon mix them well mati and put it inte 
i bottles for ufe. ie 
| To aren the. hater among. cee Cattle, : 
 Maxe.an iffue in the dewlap,. put-in a peg of black helle~ | 
‘hie and Faby, all. the vents both debit ‘and ger with tare’ 


es 6 c of 
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ADVERTISEMENT. 


mTHE following Collection of approved Receipts — 
“in Perfumery has been added to this Edition 
of the Art of Cookery, in order to render the Work 
of more extenfive Usility than ‘the former ; 3 ‘and which, 


it is prefumed, will be confidered by the Reader as a. 
valuable’ Acquifition. 


4h 


RE iG yiBow! Pit Pees 
ay een es 
PERFUME R’Y,:&c- 


To make Red, Light, or Purple Wajb- Balls. 
Core fome white foap, beat it in a mortar; then put it into 
a pan, and cover it down clofe; let the fame be put into, 
a copper, fo that the water does not come to the top of the 
pan; then cover your copper as clofe as you can, to ftop. the, 
fteam ; make the water boil fome time; take the pan out, and 
beat it well with a wooden ftirrer til! it is all. meited with the, 
heat of the water; then pour it out. into drops,, and- cut them, 
_ Into fquare pieces as fmal! as a walnut; let it lie three days on, 
an oven in a band-box; afterwards put them into a pan, and 
damp them with rofe- water, math it well with your hands, and 
mould them according to your fancy, viz. fqueeze them as” 
hard and as clofe as you poftibly can; make them very round, 
and put them into a_band-box or a fieve two or three- daya:s 
then fcrape them a little with a wath-ball fcraper (which are 
_ made for that purpofe), and let them lie eight or nine days 5 
afterwards fcrape them very {mooth and to your mind. | 
N, B. lf you would have them red, when you firft math 
them, put in a little vermilion; if |: ight, fome hair-powder ; 
and if purple, fome rofe-pink, : ; | rs iy 
+ To make Blue, Red, or Purple Wafb-Balls, or to marble Ditto. 

Get fome white foap and cut it into {quare pieces about the 
bignefs of dice; let it lie in a band-b»x or a fieve on the top of, © 
‘an oven to dry; beat it in a mortar to a powder, and put it into . 
a pan; damp it with rofe- water, mix it well with your hands, 
put in fome hair- powder to make it ftiff; then {cent it with oil, 
of thyme, and-oil of carraways. 

If you would have them blue, put in fome powder blak ; va 
sed, fome vermilion; if purple, fome rofe-pink; mix them | 
well together, with: your hands, and- fqueeze them as clofe as 
 poffible; make them very round, of a fize agreeable ta your. 
1s put them into. a fieve two or three ; days5 thea {erape: 

y Cc ris . them 


\ 
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them a little with a wath-ball fcraper, and Jet them lie in the 


fieve eight-or nine days ; afterwards fcrape them very f{mooth, | 


and agreeable to your mind, | 

if you would have them adi bled, after wae fcented with 
oil of ‘thyme and oil of carraways (ast in the firft procefs), cut 
them into pieces, about as much as will make a ball each, 


‘make it into a flat fquare picce, then take a very thin. knife, ‘ 


and dip it into the powder-blue, -yermilion, or rofe pink, (ac- 


cording to the colour you would: fancy,) and chop it in accord- - 


ing to your-mind; double it up, make it into a hard and 
round bal], and ule the fame Procefs as beforementioned. 


White Almond Wajfp- Balls. 

TAKE fome white foap and flice it thin, put it into a Beha: 
box on the top of an oven to dry, three weeks or more; when 
it is dry, beat it in a mortar till it is a powder; to every four 
ounces of foap add one ounce of hair-powder, half an ounce of 
white-lead ; put them into a pan, and damp them with rofe- 
water to make it of a proper confiftency ; make them into balls 
as hard and clofe as poffible, fcrape them with a ball-fcraper, 
and ufe the fame procefs as beforementioned, Jetting them lie 
three weeks in a ficve to dry; then fnifh them with a ball- 
{craper to your mninidy | 


Brown Main’ Wapp- Balls. 


Take fome common brown hard foap, flice it thin, and — 


put it into a band-box on the top of an oven to dry, for the | 


Space of three weeks, or more; when quite dry, beat itin a 
“mortar to a powder ; to every three ounces of foap add one 
ounce of brown almond-powdéer ; ; put it ina mortar, and damp 
_ it with rofe-water, to make it of a proper confiftency ; beat it 
very well, then make them into balls according to a procefs 
| before-mentioned, letting them lie three weeks in a fieve to dry; 
then finith them with a ball- (craper, agreeable to your mind. 


Windfor Soap. —Two failings per Pound. 


Ger fome of the whitett foap, fhave it into thin flices ; 


 meltiit in a ftew-pan over a fow fire, and fcent it very flrong 


with oil of carrawayss; pour it intoa drawer made for that pur- — 


pofe 5 let it ftand three days or more, and cut it into fquare 
Pieces to your santle 


~ 


4 . Lo make (sh Sled ise 

TAKE half a pound of hog’s lard, put it into a pan, with 
one ounce and a half of virgin-wax; let it ftand on a flow fire 
till it is melted; then take a {mall tin- “pot, and fill i: with water, 


and put arti fome alkanet-root ; let it boil till it is of a fine | 


red 


om 
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red colour; then ftrain fome of it, and mix it with the ingredi- 
ents according to your fancy, and fcent it with effence of lemon; 
pour it into {mall boxes, and fmooth the top with your finger, | 
N. B,—You may pour a little out es to fee if it is of a 
proper colour to your fancy. _ é‘ | 


To make White Lip Salve, and for sed is and Face,— 
Six Shillings and Tbreepence per Pot. 

" MELT fome fpermaceti in {weet oil; add thereto a {mall 
bit of white wax ; when it is melted, put in a {mall quantity . 
of white fugar-candy, and ftir it w well therein ; then pour it into 
pots for ufe. hey 

| French Rouge. —Five Shillings her Pot. 

‘Take fome carmine, and mix it with hair- powder to nae . 

it as paisa as + gow pleafe, according to your fancy, | 

Aa Opiate pe the Tecth.—Two Shillings and Sixpence per Pot, 

. TAKE one pound of honey, let it be very well boiled and 
fkimmed, a quarter of a pound of bole-ammoniac, one ounce 
of dragon’s-blood, one ounce of oil of fweet almonds, half an 
ounce of oil of cloves, eight drops of effence of bergamot, one 
gill of: honey- water; mix all well together, and pour it into 
. pots for ule. 

Delefcat's Opiate. 

Hace an ounce of bole-ammoniac, one ounce of powder of | 
myrrh, one ounce of dragon’s-blood, half an ounce of orrice- 

root, half an ounce of roch- alum, half an ounce of ground gins 
ger, two ounces of honey ; . mix all weil together, and put it im 
pots forufe, " | 


Tooth-Powder.—-One Shilling per Bottle. ee 
~ Burn fome roch-alum, and beat it in a mortar, fift it filie's 


_ then take fome rofe-pink, and mix them well together to make 


it of a pale red colour; add thereto a little powder of myrrh, 
and put it into bottles for ufe. - 


. To make Shaving-Oil. mn Ce Shilling per Bottle. 

DissoLve a quantity of oil-foap, cut it into thin flices, in 
{pirits of wine ; lec it ftand a week, then put in as much foft- _ 
foap till the liquor becomes of a clammy up eanne Icent ag of 
you pleafe, and bottle it for ule. ee 


To make Shaving- Powder. 
pide fome white-foap, and fhave ic in very thin flices ; ; let 
it be well dried on the top of an ovenin a band box; beat it in 
: 3 @ mortar 


- 
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a mortar till it is very acy, fift it through a fine fiéve, and {cent 
it as you pleafe. 
‘ “Soap to fil Sites: Bik ae 

Take fome of the whitelt foap, beat it in a mortar, and 
fcent it with oil of carraways, make it fat; then chop in fome’ 
vermilion, or powder. blue, to marble it; with a very thin knife. 
dipt in the fame; double it up, and fqueeze it hard into the 
boxes ; 5 eu Redie it fmooth with 7 knife, 


Wafh for the Face, * 


Take one quart of milk, a quarter of a pound of falt- -petre 


beaten to a powder 3 put in two pennyworth of oil of anife-feed,’ 
one pesnyworth of oil of cloves, about four thimbles full of the 


- beft white wine vinegar; put it into a bottle, and Jet it ftand i th) 


fand half-way up, in the fun,-or in fome warm place for a fort-> 
night without the cork ; 5 afterwards cork and feal it Ups. 


How to make Almond Milk fora Wap. 
“TAKE five ounces of bitter almonds, blanch them and beat. 
“them in a marble mortar very fine; you may put in a fpoonful» 
of fack when you beat them; then take the whites of three. 


i * 


~ 


new-laid eggs, three pints of {pring-water, andone pint of fack. 


Mix them all very well together; then ftrain it through a fine, 
cloth, and put it into a bottle, and keep it for ‘ufe. You may. 
put in lemon, or powder of pearl, when you make ule of i ite 


An approved Method pradiifed by Mrs. Dukely, she Queen’ t, Tire 


Woman, to preferve Hair, and make it grow thick. . 
| “Take one quart of white wine, put in one handful of rales, 
mary flowers, half a pound of honey, diftil them together ; ; then” 
- add a quarter of a pint of oil of fweet almonds, fhake it very 


well together, put a little of it into a cup, warm it blood-warm, 
shea it well on Ath head, and comb itdry, a 


ns A Stick to take Bie out. 


~ 


bees-wax ; melt them topes and make ee into pices wd 
ufe. 


Liquid for the wi —Two Shillings a Quarter of a Bixt., 


To three. quarts of (weet. oil, put a quarter of a pound of ale 


- kanet-roct, cut-in {mall pieces; let it be boiled fome time over 

_afteams; add thereto three ounces of-oil of jeflamine, and one 

ounce of oil of lavender ; ftrain it through: a cane clei but 
do not fqueeze i ite Nat aes 


ry \ 


Tait two ounces and a half of rofin, and one ounce of 


Te 


t 


\ 


- 
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To.make White Almond-P afte. am 
_TAKE one outa of bitter-almonds, blanch and beat them 
very fine in a mortar; put in the whites of four eggs, one ounce 
of French white ‘of Trois; add fome rofe-water and Spirits of . 
wine, alittle at a time, until it is of a confiftency for r patte.. Ae te 


ye 


ge: To make Braver Almond-Pafte. 
*’T axe one pound of bitter-almonds ; beat them well in a 
mortar; add to them one pound of raifins of the fun ftoned ;’ 


beat and’ mix them very well together, and put in a litle 
brandy. . 


— Sweet Scented Bags te i with Linen —At one Shilling ie oe 


“<. Two Shillings and Sixpence, §9c. (Fe. Fe. each Bag. xe 

EIgHt ounces of coriander-feeds, eight ounces of {weet 
orrice-root, eight ounces of damafk-rofe leaves, eight ounces 
of calamus- -aromaticus, one ounce of mace, one ounce of cin- 
namon, half an ounce of cloves, four drachms of mufk. powder, 
two drachms of white loaf-fugar, three ounces of lavender-flowe 
‘ers, and fome Roduam wood, beat them well together, and few 
them Bp, in mall filk bags. : oi hy | 

“ Orange- Butter. 
. Meir a fmall quantity of {permaceti. in {weet- oil, and. put 


in a little fine Dutch pink to colour it; then add a little oil 
_ of orange to ‘cent it; and laftly, while it is very hot, put ia 


fome {pirits of wine to eure its 


~— Lemon-Butter.  ~ 

Is made the fame as orange butter, only put. in no Datch 
pink, and fcent it with effence of lemons, inftead of oil of, 
erange. 

Marechalle Powder. Sixteen Shillings per Pound. | 

One ounce of cloves, one ounce of mace, one ounce of cin- 
‘namon, beat them very well to a fine powder, add to them four 
pounds of hair-powder, and half a pound of Spanifh burnt, 
_amber beaten very fine, a quarter of an ounce of oil of lavender, 
‘half an ounce of oil of thyme, a quarter of an ounce of eflence 
of amber, five drops of oil. of laurel, a quarter of an ounce iy! 
oil of fallatray 3 mix them all well together. 


Virgin’ 5 Milk, tae Shillings per Bottle. 
Put one ounce of tinéture.of benjamin into a pint of cold 
water: mix it well, and let it fland one-day; then run it 


‘through a fannel- -bag. with fome tow in it; put it in bottles for, 
£ She 


» 
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| Bane Water. —One Shilling per Bottle.” 

| OnE quart of reétified {pirits of wine, two drachms of ihe. ‘ 
_ ture of ambergreafe, two drachms of tin@ture of mutk, half a 
pint of water; filter it according to your fancy, : and put it into, 
fmail ‘bottles. us 
ae] Publ Ween 
Mix peadl poplars with honey and lavender-water ; and ther 
the pearl powder will never be difcoloured. ae 


“Milk Flude Water 
One quart of {pirits of wine, half an ounce of oil of cloves, - 
one drachm of effence of lemons, fifteen drops of oil of Rho- 
_ dium, a little cochineal in powder, to colour it of a fine pink ; 
let it ftand one day, then filter it, but with no water, | 


, 


| - Beautifying- Water, 
‘Ys balfamum cofmetitum put into a final quantity of elder- 
flower water. 
Mifs in ber Teens 
One quart of fpirits of wine; effence of beigamde, one 
ounce; oil of Rhodium, two drachms ; tincture of mufk, halfa — 
e) drachm; and half a pint of water; mix them well together, and 
put them into bottles for ufe. ? 


Lady Lilley’s Ball. 

TAKE twelve ounces of oil-foap fhaved very fine, (permmaced | 

three ourices, melt them together; two ounces of bizmuth dif- 

folved in rofe-water for the {pace of three hours, one ounce of 

oil of thyme, one ounce of the oil of carraways, one ounce of 
eflence of lemons; mix all well together. — | 


_ Nun’s Cream. | | 
One ounce of pearl-powder, twenty drops of oi) of Rhodium, | 
, and two ounces of fine Sy sg hecat ‘mix all well together. 


oie Cold oan | 
Tax one pint of trotter-oil, a quarter. f a pound of ei S- 


Jard, one ounce of fpermaceti, a bit of virgin-wax; warmtheny 


together with a little rofe-water, and beat i it up with ¢ a whifk. 


The Ambrofia Nofegay.. 
TAKE one pint of fpirits of wine, one drachm of éit of 
| cloves, one ounce of oil of nutmegs 5 5 mix them, and filter it as . 


} ro pleate. 
; Eau 


* 
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, Eau. ‘4 Bouquet, ; 
‘TAKE one quart af fpirits of wine, half an ounce of mutk, 
two drachms of tinéture of faffron, mix them well: together, and 
let them ftand.one ne days 5 then filter it with any water. 


Eau de avid. 
T'was outices of che hott rectified foirite of wine, one drachm. 
of oil of amber, two drachms of falt of tartar, prepared powder 


. @f amber two drachms, twenty drops of oil of nutmegs ; put 


them all into a bottle, and fhake it well; let it ftand five hours, 
then filter it, and always keep it by you, and when you would 
make eau de Juce, put it into the ftrongeft fpirits of fal-am- 


moniac. 
Eau fans Pareil. 


One quart of fpirits of wine, one ounce of eflence of berga- 
mot, two drachmis of tincture of mufk, add to them half a pint 
ef water, and bottle them for ufe. 


Hard Pomatum. 
Take three pounds of mutton-fuet, boil and fkim it well 
till it is quite clear, pour it off from the drofs which remains at 
the bottom ; then add thereto eight ounces of virgin-wax, melt 


them together, and fcent it with eflence of lemon; make it 


into rolls according to fancy. 


| Soft Pomatum. ! 
TAK a quantity of hog’s lard, boil and fkim it very well, 
put in a fmall quantity of hair-powder, when it is cool, to make 
it agreeable to your mind; and fcent it with eflence of lemons. — 
N. B.—You may take a fmall quantity out firft, and let ‘it 
e001 ; if it is too foft, add a little hair-powder to make it ftiffer. — 


To make Sirop de Capillaire, 
Bae feven pounds of common lump-fugar into a pan, atid 


thereto add feven pints of water; boil it well, and keep fkim- _ 
~ ming it; then take the white of an egg, put it in fome water, _ 
“and beat it up well with a whifk ; take the froth off and fcatter 


it therein, and keep it {kimming until it is quite clear; then add _ 
thereto half a pint of orange-~flower- water ; 3; mix it well together, 

Jet it ftand till cold, and put it into a ftone bottle, or in bottles 
for ufe, let them be quite clean and dry before it is put inte 


phein otherwife'it will make it mothery and fpoil it. 


N. Bo—If you chufe to have it of a high colour, burn a little 
fugar i in a pan, of a brown colour 5. afterwards put a little capil- 


aire thereto, ftir it about with a wooden {poon, and mix it well - 


with the capillaire anenrdiag to your ae fh 
Ti 9 


* ce 
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a Lo make Dragon- Roots, hai | ‘s 
oTa KE fome-mallow-roots; {kin them, and: pick one end with 
@,pin.or needje till you have madé it like a brufh; then take | 
fome powder.of brafil, and fome: cochineal, ‘boil them together, » 
and put in the roots till you think they are thoroughly dyed ay 
_, then take them out, and lay them by: the fire to dry. oe 
cho aa ha ee etic Deb ode don pipe weet" 
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LOND Boe 


A. 


oft LMOND.- fous 186. 209. 
_ do Fraze, 218. Podding, 243. 
-- Ditto: boiled, 244.: Ipfwich 
ditto, 251. Almond hogs’ 
_“poddings, three ways, 27 3. 
Rheefecakes, 319. Cuftards, 
£920... Butter, 321, 
324. Rice, 339. Bnet, ib. 

- Fine almond cakes, ib. 
Amlet, of beans, 227. . 
Aachovy-fauce,175. Anchovies, 


“948995 | 
Andouilles, or calf’s chitterlings, 
to drefs, 33. 
| pase to candy, 368. Water, 
330. 


Apple: fauce, to taake.ts 34.0 F, rit 


ters, 215. Prazes,. 217. Pup- 
ton of, 220. . To bake whole, 
ib. Black caps of, ib.. A dith 
of roafted, ib. Padding, two 
ways, 46: * - Baked ditto, ib. 
.. Apple dumplings, two ways, 


‘ 256, 257. Florentine, 257- 
Pie, z60, Green» coddling 
» pie, ib. Ditto to hinge 


ry gOys 

Apriet-puddiog,. eas. 251. 
Chips thio, 341 To pre- 

» ferve, two, ways, (gr. 
opreferve green, 364. 


Pri meat, Jc. in feafaing ee 
rms, of iron or fteel, to. keep | 


ann oe 388, 


oy ae # ~ 


Cream, ~ 


To 
“pudding, 240. 


Artichokes, to drefs, 31. Bot- 
toms to fricaflee, 229. .To fry 
artichokes, 231.. Suckersy 

 Spanith way, ib. » Pie, 258. 
To keep artichoke bottoms 
dry, 273. To fry, ib. To 
ragoo, ib. To pickle young 
artichokes, 305. »Ditto.Ar- 
tichoke bottoms, 306.).-‘To 

. keepvall the year, 372. Pics 
ferved the Spanith way, ib; 

Ajparagus, to drefs, 33.) To 

_-ragoo, 140. Forced in French 

» rolls, 232. . Italian way, 233. 
hs eggs, 234+ °To picicy 


Aiea méaty: es in feafon, he 


Ag * 


Bacon, to choofe, 9. Baconand — 
egg pie, 204. To make, 297° 
See Beans. ‘ ee we 

Bake a pig, 1 Leg o eef, 

36. Ons a a Calf’s 
foad, 49. Sheep’ s head, ib. - 

Tamb and rice, 76. Turbot, - 
149. Carp, 151. Cod’s head, — 
154. Salmon, 157. Herrings, — 
159- Apples whole, 220. > 

.. Almond padding, 243-, Apple 

Bread pad- 

- ding, 248. ° Fih, . 274 An 

» oatmeal pudding, | 275. 1A 

> rice ditto, ib. Cuftards,. 320. 

ia Bala, - 


a 
~* 


peo. 
Balm, how to diftil, 376. 
Bamboo, an imitation of, how to 
pickle, 307. rity 
Barbicue a leg of pork, 87. Pig, 
Oi . 
Barbel, a fifh, to choofe, 13. 
Barberries, to pickle, 304. To 
preferve, 364. °°: 
Barley-foup, 210. Pearl barley 
 pudding,'245. French barley 
pudding, ib. 
Cream, two ways, 323. 
. Barm, to make bread without, 
BPE as 
Bath-cakes, 317. A, 
Batter pudding, 248. ‘Without 
eggs, ib. | 
Beans and 


rench, to ragoo, two ways, 
225. <A ragoo of beans with 

- aforce,'226. Beans ragooed 
~- with a cabbage, ib. 
parfnips, 227. With potatoes, 
ib. To drefs beans in ragoo, 


ib. Amletof beans, ib. Beans, 


“Dutch way, 228. German 
way, ib. Harrico, 276, 


| Rrench, to keep all the year, 


372. To keep ull Chrittmas, 


aioe 86: Seca | 
 Bedflead, to clear of Bugs, 337. 
Beef, to choofe, 8. To roatt, 
/ 16. .Why not to be falted 
before it is laid to the fire, ib. 


- How to be kept before it is. 


.  @reffed, ib. Its proper gar- 
“nifh, ib. Steaks, to broil, 24. 
To fry, 25. Round, to boil, 
27. Brifket, ib. Gravy, to 
make, 32. 
beef, 36. Collops,.40. To 
“hath, 47. To ragoo, 55. 
To force the infide of a fir- 
~Join, 56.. To. force firloin, ib. 


Sirloin en epigram, 1b. ‘To. 
_ force a rump, 57. To force” 
Tremblant, 59. . 


‘a@roand, ib. 
A ladaub, 60. Alamode, ib. 
Ditto. in. pieces, 61. Stew 


. ’ 
b LY 


\ 2 


Water,’ 270. 


Bacon, how to drefs, | 
3 Bean tanfey, 223. Beans, | 


To bake a leg of . 4 
_ Boil, Dire€tions for boiling, 26. ~ 


‘beef ftcaks, ibs . Pretty: fide 


dith of, 1b. To flew a rump,” 
twoways, 62. Portugal, ib. 
To flew. a rump or brifket 
French way, 63. To ftew 
gobbets, ib, Royal, ib. 
Shank of, to flew, 64. Rol- 
led rump of, 65. To boil a’ 
rump French fafhion, ib. 
Efcarlot, 66.  Fricando, ib, 
Olives, ib. Fillet, ib. Steaks 
rolled, 67. To drefs infide 
of a cold firloin, ib. Boullie,. 
ib. Cold. collops of, 143. 
Broth, 183. Ditto for weak. 
people, 264. Beef drink, 
265. Tea, ib. Pudding, 274. 
To pot, 283. To pot like 
venifon, 285. Tocollar, 289. 
Dutch, z9t.. To pickle the 
Jews’ way, 292. For prefent 
ufe, 293. Beef hams, 299. 


Beer, direétions for brewing, 
With - . 


348. The beft thing for rope, 
350. Tocure four beer, ib. - 
Beef cuftards, 320. * any 
Beet-root, to:pickle, 302. 
Birch wine, to make, 346. 


Birds, fmall, to pot, 286. Pot- 


ted, to fave them when they 
begin to be bad, ib. — 
Bifeuits, drop bifcuits, 312. 
Common; 313. French, ib. 
Bifcuit bread, 315. Orange, 
338. Stal 
Bister, to make fine, 384. 
Blackbirds, to choofe, 12. 
Blackcaps, to make, 220. 
Blackberry wine, 343. 
Black puddings, 279. } 
Blancmange, to make, 339. . | 


, 


To boil'a ham,.ib, To boil 


atongne, ib. Round of beef, — "2 


ib. Brifket of beef, ib. Calf’s 
head, 27.. Lamb’s head, ib. 

‘ Leg:of lamb, and. loin fried 
round it, ib.. Leg of pork, 28. 
Pickled pork, ib. Turkey, 
ib. Young chickens, ib. 
Fowls and’ houfe lamb, 29. 
ey. mone Gieca 


ON DVR. XK 


‘Green peas, 32. Duck or 
rabbit with onions, /106. 
Ducks, the French way, 108. 
Pigeons, 112. Ditto with 
rice, 115. Partridges, £19. 
Pheafant, 123. Snipes or 
. Woodcocks, 124.  ‘furbot, 
vrs. >’. Cod’s’ head, 
Crimp-cod, falmon, whiting, 
_ or haddock, 155. 
1s6. Salmon. crimp, 159. 
Sturgeon, ib. _Soals, 168. 
Spinage, 232. Almond pud- 
ding, 244. Loaf,250, Scrag 
of veal, 264. 
Pigeons, 266. Partridge, or 


_any wild fowl, 1b. Plaice or © 


founder, ib. Sago, 268. 
Salop, ib. A liver pudding, 


Bologna faufages, 231. 
- Bombarded veal, 80. 
* Boaels, medicine for a diforder 
in, 271. : 
' Brawn, to choofe, 9.' 
3) FTN 


Bread pudding, 248. Dittofine, - 


249. Ordinary ditto, ib. 
Baked. ditto, ib. A bread 
and butter pudding, 252. 

’ Soup for the fick, 269. White 


bread after the London way, | 


ger. French, ib. Without 


-barm, by the help of leaven, 


BV, - a 
Brewing, rules for, 348. | 
Brick- bat cheefe, to make, 354. 
Bride cake, 316. 


 Brocoli, how to. drefs, 30. In . 
fallad, 231. And eggs, 233. 


Broil, general direétions for 
broiling, 23. To broil beef 
fteaks, 24. Matton chops, 
ib. Pork fteaks, ib, Chick- 
ens, ib. 102. 
Cod’s founds, 154. Ditto 


with gravy, 155. Crimp-cod, © 
falmon, whiting, or haddock, | 


3b, ~=Mackarel, ib. 
_ whole, 156. 
’ Herrings, 159. ‘Hels, 163. 


i 


Ditto 


153. — 
Mackarel, 


Chicken, 265. | 


Sham, 


Pigeons, 25. 


Weavers, ib. 


J P 
46t 


_ Haddocks in high feafon, 165. 
Potatoes, 232. Eggs, 230. 
Broth, rules to be obferved in 
making, 176. Strong, to | 
make for foups or gravy, 1776 
Strong, to keep for ufe, 179. 
Mutton, 183. Beef, ib. 


183. Ditto for the fick, 264. 
Beef or mutton broth for 
weak people, ib. -Pork, 265. 
Chicken, 267. Knuckle, 270. 


Browning, for made-difhes, 38. ~ 


Bugs, to keep clear from, 386.4. 
To clear a bedftead of, 387. 
Bullace cheefe, 355. _ White, to 
keep for tarts or pies, 374. 
Bullock, the feveral parts of one, 

Buns, to make, 315. & 
Buftard, tochoole, 11,00 
Butter, to choofe,15. Tomelt, — 
“ Buttered loaves, 242.. To 
roaft a pound, 264. 
cake, 310.. Fairy butter, 


ib, Buttered tort, 336. 


Cc. 


Cabbages, to drefs, 29. Forced, 
135. Stewed red cabbage, — 
137. Farce: meagre, 240. 

To drefg red cabbage the 

| Dutch way, good for acoldin 
the breaft, ib. Topicklered 

cabbage, 305. Topickle fing © 
purple cabbage, 308. Sour 
~ Crout, 375+ SIRE SSE 

Cake, potatoe cakes, 231. Toa 

make a rich cake, og. To — 

ice 4. great cake, ib. 
cake, ib. Cheap feed-cake, 
 3to. Butter, ib. --Ginger~ 
bread, ib. Fine feed or faffron, 
ib. Avrich feed cake, called — 
‘the nun’s cake, 311. ~Pepper, — 

_ ib. Portugal, ib. A pretty 
cake, ib. Little fine cakes, 312. 
Dd Another 


Scotch barley, ib. Mutton, «. 


Buttered wheat, 213. 
Butter 


321. Orange, ib. ‘Almond, — i: 


Pound © ° 


~ 


402 


aR ae 


‘ Pa fort. of little. chien 
“Sogne. ‘Shrewfbury, - 313. Mad~ 


‘ ling) 314. A cake the Spa- 


“ nifh) way, gis. “Uxbridge 
- cakes, ib. ‘Carraway, 316. 
Bride cake, ib, Bath, 317. 


Queen, ib. Ratafia, ib. Little 
plum, ib. Orange, 337. White, 
like. china difhes, 338. Al- 

mond, 339. Sugar, two rey 
340. Quince, 360, 

Cal If, The feveeat’ parts of one, 
rc Head to boil, 27. Feet 
and thauldron to fricaffee Tra- 

‘ ine way, 44- Head to hafh, 


ks Ditto, white, tae 
i woke 45. 


Surprife, 50. 
Dutch: way, ib. .'To, ftew, ib. 
“Fo grill, st. Chitterlings or 
- Andouilles, $3. . Ditto, cu- 
' rioufly, 84. Liver in.a cavul, 
ab. . Liver to roaft, 
, ‘ftewed, ib, ‘Calf’s feet pud- 
‘ding, 188. Pie, 192: 
Calf?s feet 


e 


. head re 198. | 
jelly, 329 
Candy, any Tort of flowers, 367. 


* Cherries, or green Base 368. 


Angelica, ib. Caffia, ib 
' €apons, how to choofe, 10. Done 
after the French way, 99. 


“Captains of ships, direétions for, 


ant. 
| Carolina rice padding, 
* Snow ball, ‘ 
Carp, to bbetie, Ae 


To few. a brace, ib. 


. 150. 
To bake, ib. 


Pa rg’ 15k. 


“'To ftew carp ‘or tench, ib. - 


” Pie, 261% 


Ben cuy cakes, to make 316.. 
. Carrots, to ‘drefs, zg. Carrots 
and French beans the Dutch. 
way, - 


228... 
, Ways, 244, 


Pudding, two 


Carving, direétions for, 485. | 


Caffa, to candy, 368. 


. Meta to make, tokeep twenty : 
‘To make, two 


| years, 271, 


Ways; 371. 


; - 
% 
. 


ib. Beat 
Calf’s 


To ae 
a brace of, 149. Au bleu, 


‘a NpEX 


Cattle, picded’ how to prevent 

_ the infettion aon gs them, 
83, 

py mites 267. pe ib. 

Cauli iftowners, to drefs, two ways, - 
$0. 3ae ik yO Tagoo, 141. 
“Spanifh way, 240. To fry 


oe cauliflowers, 241. To peels 


30l. 


‘Caveach, to make, 295. 


Celery fauce, 365. 93» 94. To 
ragoo, 228.- Fried, +239. 
\ With cream, ib. 
Chardoons, to ftew, 1 49. | Fried 
and buttered, 230. A la fro-. 
‘ mage, ib. 
Charrs, to pot, 237. Ne 


Cheefe; how to choofe, rs. To 


pot Chethire cheefe, 285. To 
‘make ftip-coat cheefe, 354. 
Brick-bat, ib. Cream, ib. 
 Bullace, 355: Stilton, “ib. i 
Chekigtee | to make fine cheefe- » 
cakes, 318. Lemon, two 
forts, ib. Almond, 319..- 
oe currants, ib, Citton, 


Chev curd naddiner,, to make, 
250. Florentine, 257. 
Cherry, pie, 26%. Wines 345° 
To. jar, 355. To dry, two | 
“ways, 356. To. preferve with 
Si leaves. and ftalks - ‘green, 
‘ - Ditto, in brandy, 357° 
Le preferve, two ways, ib. 


Fo barrel Morello cherries,  - 


ib. Marmalade, 358. Te 
‘candy, 368. Black. cherry 
water, 378. ye 

Chepbire pork pie, “‘r95-- To 
“make it for fea, 277. To pot 
_Chethire cheefe, 285. 

Chefnits,. to roait a fowl with, 
- 99+ Soup, 182. Pudding, 
250, 


5 | 
Chickens, to ‘know if they are. 


new. or. ftale, 11. . To broil, 
wrist Y boil, 28, To fi- 
caflee, 42,43. Todrefs Dutch 
way, 97-. Surprife, 100, In fae 

_ woury jelly, 101. Roalted with 
_ forces 


INDEX 


» force-meat | ve eankers: 
- por, Chickens a la .braife, 
10z. To broi!,.ib. Pulled, 
. ¥03. Chiringrate, ib. French 
way, 104.’ Boiled:-with bacon 
.c and celery, ib. With tangues, 
ea good dith for a great deal of 
company, ib. Scotch chick- 
' \ ens, ib.. _To ftew, the Dutch 
* way, aos. To ftew, ‘ib. 
- Ditto, a pretty way, ib. To 
_. make a currey of chickens the 


‘Indian. way, 129. Pie, 195. — 


To boil, 265. © To mince for 
. the fitk, 266. Broth; 267. 
To pull, ib, Chicken water, 
bids oi 3 
Child, fage te tea fox: 270. Liquor 
for one that hasthe thruth, ib. 
Bbssalaiey to make fham choco- 
dates 341. ‘To maké choco- 
late, two ways, 341, ate 
Chouder, afea-dith,278. 
Chub, a fith, how to. sdibiots; 136 
Citzon, pudding, 257. Cheefe- 
, eakes, 319. Cream,.325. Sy- 
- ‘rap of, 367... Tounake,. 368. 
Clary fritters, 217. Wine, 346. 
Clouted creamy 325. 
Clove gilliflowers, fyrup of, 367. 
Cock, how to choofe, 1Q 
Cock’s-combs, to force,. I 35+ To 
preferve, 136. 0 
 Cockles, to pickle, 294. 


God and Codlings, how to chaote, i 


13. To roaft. a cod’s head, 
. 152. To boil a cod’s: head, 
How to ftew. cod, ib. 


« 393- 
Le To. fricaffee, ib. To bake a 
cod’s head, i54. To crimp, 
the Dutch way, ib. To broil 
founds, ib. Ditto, with gra- 
. vy, 155. To fricaffee ditto, 
ib, To broil crimp-cod, a 
Cod’s head, fauce for, 175. 
Codling: green, ‘pies 260. * 
pickle, 303. ‘To. preferve, 


393- 
Collar, a breaft of veal, 52, 289. 
A breaft of mutton, 52. iriey 


a iy a“ 
~ 


$8. Fith in ae to look 


493 


wilee a breaft of alt collared, 

168. To make potatoes like 
a collar of veal or mutton, 
231. Beef, 289. Pig, ib. 
Swine’: s. fine; 290. Salmon, 
ib. ‘Eels, ib. Mackarel, 291. 

Collops, Italian, 40. White, ib. 
Beef, ib. .Callops and eggs, 
141. Cold. beef, : 145: See 
Scotch collops. 

Comfrey roots, to boil, 270. 

Conferve of red rofes, or any 
other flowers, 366. Fipa ib.” 7 
_rofes boiled, ib. 

Confumption, an approved | Te- 
ceipt.for, 384. 

nse pudding, ak 


Grad to choofe,. 14. To buts 
ter, 169. To drefs, 170. 
Cracknels, to make, 340. 


| Wine, | 


Crane, to difplay, 382. 


Craw-fi/b, cullis, 133. Tottew™ 
170. Soup, 179, 207. 
Cream, toalts, 222. Pudding, 
255.) Steeple cream, 321. — 
| nani two ways, 322. Jelly — 
of cream, ib. Orange cream, 
ib. Goofeberry, 323. Barley, 
two. ways, ib, 
. tachia, 3246 
Almond, ib. 
ib. Ratafia, . 
cream, 325.. 
cream, ib.- 


Harthhorn, ib, 
A fine cream, ' 
ib. . Whipt 
Clear lemon 
Sack cream, like 
\ Butter, dbs. Clouted, ib. . 
~ Quince, ib. Cpeecins oo) aa 
Cream of apples, quince, . 


if goofeberries, prunes, or rafps 


berries, 326. Shenae ib. 
Cheefe, 354. Yay 


Crout, four, to make, 375- ad. 
pies, : ZOT. : a 


Cruft, for great 
Standing ditto, ib. A cold 
cruft, 202. A dripping cruft, 

_ ib. For cuftards, ib. AoE, | 
for crackling cruft, ab, . 

Cucumbers, to force, 136. To - 
flew; 137, 2379°238. Tora-- 
goo, 139.. To farce, 238. 
. To pickle large cucumbers in 

Dd2z » dices, 


dee, 1. oP 


cape 


x fives, 300% To eleven gives 


«with any: India hae 


36 bey 
‘Cull’ for all. forts of Tagoo, 122. 
.» For butchers meat, ib. The » 

_ Ltalian’ way, 133. Of craw- 

fith, ib: White, ib. : 
‘Curd fritters, 215. 


Carrant jelly, 330. ‘Wine 3455 


White ditto, ib. ee ausnoeiesy ; 


365. 
Curry, two ways 5 ‘140%: 


Cuftard pudding,. 247.0 Lemon — 


cuftard to make, 319. Orange, 
: aa Beeft, ib. Almond, ib. 
: aked, ib. Plain, ib. 
Curlets, ala Maintenon, a very 
_ good dith, 72s 
Cyder, to make, 350. ‘To fine, 
ib. After it has fined, 351 | 
.S by D, 
ap echiet to preferve whole, 361. 
To dry, 369. To keep for 
4 tarts, 374.5 > | 
December, meat in fasion 6. 
 Defare ifland, 333. 
. Dewonfhire {qvab pie, 195. 
_ Difgaifed mutton chops, 
+) oe Leg of veal and bacon, 74: 
Difiilling, 376. 
Dog, two cures for the bite of a 
8s cnmadedog, B89... co 
- Dotters, how to choofe, 11. 
bt toe hew to choofe, 12. 
cons. 
Dirk, beef, 265. Peétoral, 268. 
. To make a good drink, 270. 
Deipsiag, to pot, 272, 
Ducks, wild and tame, to choofe, 
qa. To roaft, 21. Sauce for, 
Higa, 90; Wild, to hafh, 48. 
. Alamode, 105, To ftew with 
"green peas, 1 106. Wild duck, 


See 


>to drefs the beft way, ib. 


fi: Another, ib. To boil a dock 


with | onions, ib, To drefs . 


with’ green.peas, 107. With 
peace th ib. 


ight an 


Fees 


Se la. ree | 


INDEX. 


“1076 To boil, abe French way, 
108. Pie, 194+ To unbrace, 
gor. 

"Dumplings, yeatt, 2 we Norfolk, 
ib. Hard, two ways, ib, spe 
ple, two’ ways, 256, 257- 
Rafpberry, 257+ When you 

.. have white bread, 277... 

)Duteb, favce for fith, 175, Beef 

ha inte asa 335° 


ihe ‘ 


Bae to ‘ehoole; 14. ‘ie few, fe 


162... Ditto with broth, ib. - 
To pitchcock eels, 163, To 
fry, ibs To broil, ib. To 


_ farce with white fauce, 164, 
_ To. drefs-with brown. fauce, 
Rey lst ‘Soup, 207... Pie, 262; 

To pot, 288. Tocollar, 290. 
Fags, to. choofe, 15. Sauce; to 


- make, 94. Forced, 136. To 
- feafon an egg pie, 193. Egg 
. and bacon pie, 204. Soup, 


240. Sorrel with eggs, 233. 
_ Brocoli and eggs, ib. Afpa- 
ragus and eggs, 234. Pretty 
dith of eggs, ib. ath tripe, 
ib, Fricaffee, ib. Ragoo, 
235. To broil, ib. Eggs 
with bread; ib. To. farce, 
1b, Eggs with lettuce, 236. 

. To fry eggs as round as balls, 

. ib. To make an egg as big 

_ as twenty, ib.- A grand difh, 
ib. A pretty dith of whites, 

. 237. Sweet egg pie, 258, 

_' Marmalade the sewn wey, 

358. 

Elder fhoots to pickle in imita- 
tion of bamboo, 307. Wine, 
343. Elder flower wine, very 
like Frontiniac, 3446 | 

Endive, to ragoo, 225." 

alli ay labhe, aes i 


Fairy 


4 ts eo bet 


UNDE x 


F i 

‘ 4 . 

ew we ah? x 
? 


Fairy butter, to make, 321. 
Farce, eels, with white fauce, 


- 


February,.m 


164. Eggs, 235. Cucumbers, 
. 238... Farce- imdegre rehagel 
240. 


Fennel, to pickle, 303.) 9) 
Fieldfare, how to choofe, 12. 
Fire show, to’ be prepared» for 


- roafting or boiling, 16. 


Reh. tort owe 13. Todrefs, 148. 


To drefs little fith, r55. Flat 


~ fith,.160.0 Sale fith,ib. Man- 
. ner of dreffing various forts of 


~ 


‘dried ith, ib. The. general 


» tule for fteeping dried fith, ib. 


fith, to ftew, 172. 


‘pie, 261. 
_ whole. year, 271. 
| for fea, 273. To bake, 27 4. 
2 pt ih aga the ae eee 


. To collar: in ragoo, to aol 


like breaft of veal, 168, Shell 
Sauces for} 
174: Gravy, 178. 
‘Sauce to keep a 


rip tad to seria 432. is 
Floating ifland, to make, 331. © 
#lorendine hare, 126. Of veal, 143. 


_© \Cheefe ‘curd, dag do 


Oran ges 


evor apples; ib.» ~ 
Flour, hafty pudding, 213. Pad- 


Flounder, -ta choofes 136 


dings 248. 
‘Pie, 


.262. To boil, 266.. 


Flowers, to make ‘ene leveil of 


—qvanyafort, » 366. 


‘a' Por <gnsit 
any fort, 367 


Flammary, hartfhorn. Pinas), 


334... Another way, ib. Oat- 


. meal flummery, 335 


Flux, to flop, 385. 
Fool, oranges 212. 


Force-meat balls, 40." 
> fide of .a firloin of beef, 56. 


“woof beef, 57. Round of . beef,. 

- ib, Leg of lamb, ib. Ano- 
ther way, 58. 

NAT ICO 


Weltminter, 
sib. .Goofeberry, ibs 5. 
The. in- 


Sirloin,’ ib. Infide of rump 


meat, &cwi in, adios 2) 


To drefs . 


A: verge f fowl, 


hes 


Tongue. and udder} 68, ati 


ba ee tongue, 69. Force- 


meat’ for» pigeons, to maké, 
/119~ Hog’s ears, 134.°Cock’s— 


‘French ralls; 232. 
Fowls; to choafe; 10. 


combs, 135. . Cabbage, ib, — 


_ Savoys, ib; \/ Eggs, 136. Cu- 


cumbers, ib. .. Afparagus: in 
sins 
To roatt,. 


pheafant fafhion, 21. To 


> roaft, ah. To boil, 29. Sauce 


a 


345°93,.95. To hah, 
‘To force a large, \58. 


| oS feist in celery fauce, 94. 


German way, 95 To drefs’ 
to perfettion, ib. .To ftew 
“nice way, 97. In. jelly, 98. 
_ A la braifey ib. To roaft 
with cheinuts,.99, To) mari- . 


Salt ith | 


nate, ib, To drefs cold, 14%, 
Gravy for, .177. Pie, 276. 


To pot, 283. 


Frangas incopades, to make, 4063’ 


Fraze, apple, 217. 


Calf 2s 


ads 
be 38 


it Ditto, brown, 168% 
229» ere ib, 


aa 
218. 


French beans, to “drikes ax “TS | 


ragoo; 202,225. French:bafs 
ley pudding, 245. | 
French beans, 276. Topickle - 
French beans, 301. French 
bifcnits,~ 313. Bread, . 3515 


To keep French beans. all pg 


y<ar, 372. 


f Fricandillas, to a 85. ae kee | 
Fricaffee ox, palatess»41. 


‘Brown, 
42. White, three: ways, 439) 
Rabbits, lamb, orweal, ib. 440. 
Sweetbreads .on.tripes. -4ife. 
fect and chauldrony — 
Jialian way, Ba, - Pigeons, : ib. 

Lamb’s ftones » and: fweet- 


_ breadss 45e Lamb's cut- 
\g detsy. oid. _ Neat’ s tongues 
. brown, 68, > Pigeons the Ita- 


lian W2y,0 L1Qe 
Cold veal, 142): Cod, | 
_ Cod» founds, .; ! 

Ditto, 
white, id, se 
Skirrets) 


Skate, white, 167. 
brown;.ib, . Soals,- 


d 3 Muh. 


A ¢ 


Harrico of — 


Saufages, : 


406 
» Mathrooms, white, 229. Eggs, 


"23.4. 
pri ate haity): 215% Fine, ib. 


‘Apple,ib. Curd,ib. Royal;ib, 


’ Skirret, : os White, ib. Sy- 
- singed, i Vine. leaf,’ ib. 
ai Clarys)<: 2x in Me) panift, ib. 


Plum, with ricajHfo 

tg wafersy 336. ‘To keep «ill 
 Chriftmas,'37g9..) +: 
7y, beefifteaks, two dash: 2 

pet ib. Saufages, ib. ie 
©of lamb, 76,77. Carp, 15% 
' Tench, 152. ~ Herings, 159. 
. Lampreys,~ C16gay Bele; hb. 

*« Smelts, 173, Artichokes, Wi. 
“Potatoes, 232:0 Celery, 239. 

F »Cauliflowers, 243 
Hers: cha aa: 


ty 
% a ¥ 


‘Gardin, dine Ujotns ‘concerning 
7 garden things; 29. 

ay Gerkins, to Pickle, two Slate 
299, 300 


German pois, 218, 340. Sau- 
“fages, 282. 
Giblets, to ftew, 110. 


= Hore, iby «Pie, wae) 
| Gilded filh i in jelly, 334. 
 Giager, mock, to: pickle, se. 
—. Tablet, 
Gin 98 
neater veces) giz. 

Gold Jace, how to clean, 388. 
Golden pippins, fee Pippins. 
| Goodwits, how to choofe, 11. 
Goofe, to choole, 11. 


goofe, how prepared, 17, 


To roaft, 20,109. Sauce for, 


934, 36. To drefs with onions 
Or cabbage, 108. To drefs a 
green goofe, jog. To drefs a 
_ « ftubble goofe,’ ib, To dry a 
. goofe, ib. To drefs in ragoo, 
- -s4to. Alamode, ib. Pie, 197. 
. ‘Tomake a pudding with the 
. blood, 279... To rear, 381+ 
* Gooftberry fool, 212. 


TRONS DE dt 


nahegg seseae 


A la tur- . 
cakes, to make, Pats. 


A mock . 


| Cream, 
- 333: viet 334: Wine, 545+ | 


} 


To. preferve. whole ‘withaat 


. ftoning, 361. To keep green 


till Chriftmas, 373." 
red; 374. Wafers; 336.00 « 
Grailing, a fithh, to shndle. 13. 
Grapes; to: pickle, rey tick . 
- ferve, 363. 
Grateful pudding, 248..° 


s % rh 


(Gravy, how to make’ good. and 


cheap: gravy,’ Pref. <iji.\ Te 
make beef, or mutton, or veal 


3 gravy, (32.' To «makes 33. , 


. Burkey,» or :fowl,> 350: , 

1 whitepfauce, ay7. “For Pa 
key, fowl, or ragoo, i ib... For 

“fowl when no meat or gravy 

‘ready, abi 
“mutton ior © veal; r7B8e!To 

make aftrong fith; tb »Browa 
fot Lent, 229:  Soupy: 274. 


ie 


Tokeep - 


To make ia: rich — 


Griens; diredtions for. ee i 


29. } 
Green gages, how to. Berns 468. 


17 3 
Gruel, to make watersgruel, 268. 
da how to pear He 205 
\y a m ¥ ead 
HL x cs AR ase 


Haddeibe, how.to ‘Gil 1 1956- To 


broil when they are ins high 

. feafon, 165.. 

nifh way, ib. Jews way, ib. 
be Scotch, to make, «8 


Grill, calf’s head,, 51 Siirtagpe, | 


To drefs Spas 


‘Lo male: it fweet Withy ‘it, “at: 


iby 
Ham, th "sR tondies pv hoskioe 
the effence of ham, a fauce to 
. onedith, Pref. it. 
ig. Bo boil, 26. Ala braife, 
Bg “Fo roaft a ham or gam- 
mon,:86. To make effence 
of, 86, 131." Pie, 193. To 
pot with. chicken, 285. Veal 
hams, 295. . 
igh hams,- 296. 
hams, ib. ~ 


= 


Hambuteh; a turkey fluffed ‘hier : 


«the Hambargh (be 97- a 
. fages, pe beg ‘é 


Tochoole, 


Beef hams, ib. 
Pork ; 


”“ 
4 


gts pea 


Heath poults, to choofe, 12. 


wip ee 


Sihtiier cakes or padeinge? 263. 
Hard dumplings, rwo ways, 255. 
fair, to preferve and ‘wags it 
grow thick, 394. 
Hare, to choofe, 122 °T6 ‘ ‘keep 
~ harés’ fweet, or make. them 
freth when they ftink, 20: ‘To 
- roaft, 22. Different forts of 
~ fauce for, 35. To hath, 48. 
To make a‘itock hare of a 
beait’s heart, 68. To jug, two 
. Ways, 126. _Florencine; ‘ibs 
Fo” fcaté,'ts7, 


vet, 128, Soup, ae “To 
“pot, 2833 : 

Harrico of mutton, 70. French 
beans, 276. 


Harthorx cream, 3245 qeniy; 
aa Med rvipan tg two waxy 


Hap, a calf’s head, 45. White, 
46. Venifon,: 47. 


~ ab. Fowl,'48. Woodcock, ib. 
Wild duck, ib. Hare, ib. 
Cold mutton, 142. Biatieh 
Tike venifon, ib; °° 
Ha/ty pudding, flour, 213. Oat. 
-meal ditto, 214. Fine aia, 
"ib, Fritters, 215. 
_ Heart-burn, lozenges for, 38. 
Oko 
choofe heathcock and hen, ib. 
Hedge- Oe, to gees three ways, 
“eid, 23 
Hen and chickens in jelly, pure 
’ Hen’s neft, to make, 332. 
~ Eferrings, frefh, to choofe, 13. 
Pickled ‘and red, to choofe, 
14. To broil, 159. “To fry, 
“tb, ‘To bake, ib: ‘Dried, to 
> drefs, 161. Pie, 262. > 
Hips, conferve of, 366. ' 
HoarfeneJs; receipt. for, 49: 
Hodge-podge, brealt of veal, 5T. 
* Of mutton, 73. Ahare, 127. 


To make, 34,” OF mutton, 


ibid. 
| Hag, the: fevered sneer one,7. 
Ofa ‘bacon Big ib, Feet and 


ib. To hodgepodge, ib. “ae 


Beef, ib.) 
Mutton, ib. Veal, ib. Turkey, 


407 


ears, to TABOO, 53° Hogs’ ‘ears 

forced, .134.* Almond hogs 

puddings, three ways, 278 
Ditto with currants, 249Qe 


Honeycomb, lemon, 339. 


florned cattle, to “Prevent fue a 
tion anong'tt, 388. = 
Houfiinbtd? dirétrotts to, 387. 


Hunting pudding, 190.” 


yao? watef, | to miake, 378 ri: 
bitter: yk ee SERS Ps Oh 2 
ie ns ee he Lee <a Sot 
am, tafpberry, 340. 
Jem: ebay fruit, vegetables, 
~ &c. then tn feafon, 1. Bre é 
Ice, to ice a great. cake, 309. 
‘Cream, 323. ©” 
Felly; é ifinglats, 268. | Of cream, 
322. Harciorn, 328. Orange, 
go. “Ribband) ib. Calves 
feet, ib. Currant, 330. Pip- 
pin, ib.” China” “orange, “ib. 
- Pith-posd, 332)? ‘Hen’s net, - 
ib.” Moon dnd ‘ftars; 333. . 
here and chickens, fe Gilded 
‘er hith; 3 a4. E uite igi 
pe pickle; to ‘make, "48 ; 
Ipjwich, almond « pudding, 25te 


"Iron, to keep’ from rafting, 388: 


Lron molds,’ to take, the of Jinen, | 
ego ewe 
Uoglajs jelly,’ 268." a \ 
Tland, ftoating, to > make, Br: 
Defart, 333. | 
Tralian paltoee 40° oe , 


Fug a se, two ways, 1260: on ae 
July, meat, &c. in feafon,. pe : 


Fumballs, to make, 139. 


Sunt, tara Revi in feafon, coe ‘ ae 


Kebobbeds mutton, 750 pies eR 
Rare enrs, Baar Os as ee 
Kidney beans. See ‘Beans. 
Knots, a bird, how to cookie rm wt 
Knuckle broth, 270, ‘ 
Dida Last, 


oe 


iH Lampreys, to drefs, 162, 


Larks, to choofe, 12. 


Of lambs’ 
| ike fat lamb, go. 


Bid ieee ie on oe | 
oD Sv fy 
L. 
yi + 


Wiad 


Lact, gold, c or Aver to clean, 


back: the fiers parts of one, 7. 
How to choofe, 8. Toroaft, 17. 
Head to boil, 27. Toboila leg, 
éc. ib, To boil, 29. To fri- 
_caffee, 434..To fricaifee lamb- 
ftones and fweetbreads, 45. 
Cutlets, to fricaflee,ib. Head 
to bake, 49. Ditto, to drefs, 
ib. To ftew, 50. Toragoo, 
ss. To force 2. legs, 57; & 
ed rice to Shoes eee 
fry a loin, 76. Another iy 
_of frying a neck or loin, 77. 
Chops larded, ib.. Chops en 
_Cafarole, ib. To drefs a dith 
bits, ib. A pig 


a 


_a very fine fweet lamb pie, 
191. Savoury ditto, 192. 


163. To pot, 288. 
To roaft, 
22, 125. . Sauce for, 22. 


drefs pear fathion, 125. 


y Latte pickle, to-.make, 37... 


Sauce for boiled fowl, 
Tarts, 209+ 
ways, 243. 


95 
" Podding, two 


- Tower or pud- 
ding, 255. To pickle, 302, 
- Cheefec a two ways, 318. 
Cuftards, 319. Cream, two 
ways, 32z,.. Ditto clear, 325. 
Honeycomb, . 339. Te keep, 


| 374+ 
Br poe to choofe, EBs in ee 


Limes, to pickle, 305, 

Ling, how to choofe, 14.. 

Lines, how to take iron-molds 
out of, 388, 

Livers, to drefs with mufhroom 
fauce, 95. A ragoo of, i4l. 

* Pudding boiled, 275. 

Loaf, buttered loaves, 242. 
boiled p2ies ‘Orange loaves, 
Js: Lyte avail a) 


‘To make | 
To fry, 


To. 


EN DEX 


Lobfers, to noble 14. To, bas 
_ ter, two ways, 169. .To roaft, 
170, Tomakea fine difh of, 
ib. Sauce, 174. Pie, 264. 
.To pot, 283. . 
Lozenges for the: heart-burm, 485. 
isos a idbaks ib. 


M. ng Os ‘ 


Macaroni foup, ae 

Mackarel, to choofe, 13. To broil, 

_ 155+ Whole,156. ‘To boil,ib. 
Ala maitre’ hotel,ib. Tocol- — 
lar, 291. . To pickle macka- 

reli called caveach, 295. 

Nicol ie: to make, gi 

Maddog, two cares for the bite © 
Oly 4524 er 

Made-difbes, rules to be obferved 
m, 37+ A pretty madesailt, 
22h 

Madling cakes, to make, 314 


Maid, dirzétions to" the hoale- 


\ maid, 3875. 
March, meat; &c. in feafon, *. 
Marle, a bird, how to choofe, 11. 
Marmalade of oranges, to. make, 
357... Eggs the Jews way, 
«358. Cherries, ib.» White 
marmalades of quiaces, two | 
ways, ib. Red ditto, ib. 
Marrow pudding, 189. 
May, meat, &c.in feafon, 3. _ 


Mead, to ane, 347. White 
, mead, ib tah 
Meat, to bcp hot, 23. To pre- 


ferve falt meat, 282. 
Melon mangoes, to pickle, 406. 
Milkfoup toe Dutch way, 211. 
Rice milk, 212. Artificial 
affes, 269. Com’ 3 mn next. 
to affes, ib. 
Milk-water, two ways, 4 80. 
Millet puddirg, way cr 3 
Mince pies, two ways, 199. For 
, Lent, 263. 


‘Mint, how to dittil,’ 476: 


_ Moen and Stars in jelly, 333. 


i ee _ Moanfrine, 


4 


IND 2-x. 


Moonfhine, to make, 4316 | 
Moor-game, red. and black, to 


“pot, 286. 


| Morello cherries, to barrel, 357° 


e 


Moufe trap, to make, 333. 


Muffins, to make, 352. 


Muferooms, to: make inten for 
white fowls of all forts, 93. 
For white fowls boiled, ib. 
To ftew, two ways, 138. Tora- 


goo, 228. White fricaffee of, 
« 229, To pickle for the thas 
272. Powder, ib. To keep 


without pickle, 273. To pic- 
kle white, 303. To make 
pickle for, ib. Tovraife, 375. 


| Mufele, to flew or drefs, three 


ways, 172,173. Soup, 208. 
Pie, 205.10 ae 294. 
| Mutton, to choofe, 8 . To roak, 


16.- The time required for 
- soafting the feveral pieces of 
moutton,ib. To roaf mutton 
. venifon fafhion, 20. Chops 
.to broil, 24... Todraw gravy, 
32... Tovhafh, 47, 142. To 
~collara breaft, 52. Another 
way to drefs a breaft, 53. Te 
ragoo a leg, ib. Lee of, 2 la 
- royale, 69. Ala haut gout, 
70. To roaft with oyfters, two 
ways, ib. “With cockles, ib. 
_ Shoulder en = epigram, 
Harrico, ib. 
hind faddle, a1 
oway, called St. Menehoat, 1b. 
Cutlets 4 la Maintenon, 72. 
Chops in difguife, ib. To 
drefs mutton to eat like veni- 
fon, ib, Turkifh way, ib. 
Hodge-podge of, 73. Shoul- 
der with ragoo of tarnips, ib. 
‘To tuff a fhoulder or leg, 7 he 
Rumps a a la braife, ib. Rumps 
with rice, 75. Kebobbed, ib. 
Neck of, called the hafty dith, 
pe ‘To hafh like venifon, 
~, 1426, Gravy, 178. 
“183. Hodge ‘podge, 184. 
Pie, 193. Pafty, 198. Broth 


a“ 


far the fick, fate Ditto for 


ib. 
‘To French a ‘ 
Another — 


Broth, _ 


409 
very snot people, hae Mat- 
ton parts 296. be: 


, ‘a 


poy 
ea v 


Neher berries, to ice, 


Nonfilk domplings, pe ai 

North, Lady, her way of j Jjarsing 
cherries, 355. 

November, meat, . age in fea- 
fon, 5. | 

Nuns. wits to > make, 3th ; 


tm gonihan « 


Oat pudding, how to bake, 188, 
252. Oatmeal hafty pudding, 
214.. Oatmeal pudding, ib 
275. Flummery, 335° “Oat 
cakes, 352) | | 

re aS two receipts for 

| 385. ’ 

Ofober, meskes ray in feafon, 5 be 

Olive pie, 193. 

Onions, fauce, 92. 
140: Soup, 207+ 
Spanith way, 210. 
To pickle, two. 

Orange.tarts, 200, 212. 

puddings, four way 
_ Plorendine, 257. Orange= — 
ado pie, 259, Coftards, 
Butter, 321.) “Cream, gers. 
Jelly, 329, 330. Wafers, 
337+ Cakes, ib. | 
338. Bifcuits, ibs > Wine, © 
344. Ditto with athe BR 0 
Marmalade, 357. To “pre os 
ferve'whole, 359.) 5h. 


bi ei | 
Soup the- : 


Ortolans, to.drets, 124. 


Oven for haieing, how to. be 
built, 354. 


Ox; how to bake an ox heads ra 


36. Palates, to ftew, 41. To 
‘ragoo, ib. To fricaffee, ib. 
To roaft,.42:.. To fricando, 
» tb. To pickle, 037. 0 * 05s 
Ox cheek, ~ 186, Ditto Pie» 
195+ - 
| Oxf oben 


320. - 


Loaves, 


Pe. otnide 
ewe 


pe RY ae. - 


Oxford, John, 74, 
lets t Baulages, 281. 
Oyfter fance, 35, 925 175. 

make mock oylter fauce, 93. 
| "Fo ragoo, 140, 171.- Scol- 

Toped, 171. To fry, ib. °T6 
Fos 172. To make loaves, 

j 


B94. 
aa | ae :, 

Paco- ihe or Sy idiea piskle, ¢ tb 

make, 307, , 

- Pain perdu, to make, 222. 
Panada, to make, 263. : Age 
Pantakes, 218. Fine. pancakes, 

. four ways, ib. Rice, © 219. 
Wafer, ib. Tanféey, ib. 
Bin cols unid AO. a he 
Perfies how to diftil, 326. 
Parfnips, to drefs, 30. . How 
to flew, 233. ‘To math, ib. 
Partridge, to choole,.1z. Teo 
.. yoatt, 2t. 
TRH BS boil, grg..’ "To 
drefs, 2 a la braife, 120. Par- 
anes; ibs To few, 
aYSy va BY." 

- yed or white cabbages, ib, ‘To 

. drefs, French way,.131. ‘Soup, 
485... To boil for the fick, 

' 266. ,To wing, 382. 


oe for tarts, two ways, 201... 


©) Paff-pafte, ib. For Sens 
cruft, 202.) |. 
Pafly, to make tie patties, 144. 
Pett pafties, for garnifhing of 
difhes, ib, -> Venifon patty, 


197- 
Fith, the Italian way, 263. 


ae Patties, ‘favoury, ett Common, 


Sy > Ine, 200. 

: Poabhery to pickle, 00, Te pré~ 
ferve, 363.  Bloffoms, rane 

sof, 367... To dry,’ 3096) 

Pearl, fagar of, 339. 


igh to flew, 2218 Ditto i in a 


-Aance: pan, ib.. Purple, ib, To 


Ue Bo without fugar, 368.; 


s 


¢ ? + 


To ‘ 
, Soup, — e Seiten 


: i Pudding, 
_gresn: peas ill Chriftmas, 373- 


_ Sauce for, ib. 34, © 


‘Ditto: with - 


Loja’ of mutton, 198. . 


Pudding, Peary grees, te ‘boil, 32. Ts 
peas and lettuce, 148. | 


tem 
Peas, ib. Green peas foup, 
two ways, 180. A peas foup. 
for winter, .two ways, 18i, 
Me) 
“*-pery Rog. 
for ditto, two avays, ib. 206. 
Porridge, zi¥. Soup; Spanith, 
“HHT Prancoife, 239. 
“credin; 240. | Soup, 0274. 
2763» ‘To okeep 


Another? way to © preferve 


green peas, 1b. omen veal 


40 drets peas, 356.° 

Pelleay. of veal, 

- the Indian way, 130. _Ano- 
ther way, ib, 


Penny royal, how to ditt, fe 


Pepper cakes, to make, 311. 
Perfumery, receipts for, 391." To 


_ make red, light, or purple | 
» walh. balls, ib. Blue, red, — 
. purple, or marbled neath. 
“balls, ibs White almond - 
~-wath-balls, 392. « Brown dit- 

‘+ to, 1b. Windfor foap, 392. 


Lip falve, ib. ; White ditto, 
393. French rouge, tb.. Opi- 


Peas foup for a faft dik-. 
steer peas foup 


atefortheteeth,ib. Delefcot’s, __ 
ib. ‘Teoth powder, ib.. Bhev: ne 


ing oil, ib. Shaving powder, 
‘ ib. Soap to fill having boxes, 


-qnond. milk for a wath, ab. Mrs. 


- Dukely’s method to preferve _ 
_. hair, ib. Stick totake hairout, =~ 
vib. Liquid for the hair, ib. 


White almond pafte, 9395. 
Brown ditto, ib. Sweet fcent- 
ed: bags, ib, 
ob. (Lemon distd, ib. “Mare- 
{challe powder, ib. Virgin’s 
~ milk, ibs Honey water, 390. 
‘Pearl water, ib, Milk flude 


With 


79° To tah 


‘ 1 


Orange butter, 


» $94. Wath for the face, ib: Al- * 


1 2 


_ Water, ib. | Beautifying water, » 


ib. Mifs in her teens, ib. 


Lady: Lilley’ sball,ib. Nan’s” . 

Cold cream, ib. 

. Ambrofia nofegay,. iby as é 
ay Ss ee 


. ¢ream, tb.. 


& 


me i a ee DE 


1 dé bouquet, 397. Eau de 
_-'Juce, ib. Eau fans pareil; ib. 
'.. Hard pomatum, ib. Soft dit- 

to, ib, Sirop dé capillaire, 
ib. Dragon roots,398:. | 

Pheafants, cock or hen, to choofe, 
inn. Poalts, 129. Saace for; 94, 

vo134. | May be latded,: 35. 

To roaft, 122. To ftew,ib. 
To'drefs ala braife, ib. ‘T'o 

. .) boil, 123.> To allay, 382... - 
Pickle ox palates, 137. Mufh- 
rooms for fea, 272. Pork, 

-2g2. A pickle for pork which 
ris to be eat foon, ib. ~The 
1» Jewith way to pickle beef, ab. 
© Beef for prefent ule, 293. Oy f- 
eters, cockles, 

294.° Mackarel; called ca- 

-veach, 295. Rules to be ob. 


ferved in pickling, 297. ‘To. 


pickle. walnats 
- » Walnuts white, 298. 


green, ib. 
Wal- 


- nuts black, ib. | Gerkins, two. 


. ways, 299,300. Large cu- 
cumbers in flices, 300.. Afpa- 


“yagus, ib, Peaches, ib, Ra- 


dith pods, 301. French beans, 
ortb, Cauliflowers, ib. Beet- 
. foot, 30z.' White plums, ‘1b. 
~ Onions, two ways, ib. Le- 
,> mons, ib. 
» ©9303. ‘To make ‘pickle ‘for 


~ mufhtooms, ib. “Codlings,ib.. 
Grapes, 304. 


- Fennel, ib. 
© Barberries,ib. Red cabbage, 
» 305. Golden pippins, «1b. 
Naftertium berries and limes, 
ib. . Young fuckers or young 

_ artichokes, ib, | Artichoke- 
- bottoms, 306. ..Samphire, ib. 
Mock ginger, ib.’ Melon'man- 
.goes,ib. Elder fhoots in imi« 
tation of bamboo, 307. Pa- 

« eo-lilla, or Indian pickle, ib. 
To pickle fine purple cabbage, 
308. Tio make the pickle, ib. 
Indian pickle,ib. Smelts, 371. 
_» Pig; to kill and. prepare -for 
‘{ yoatting, 18. To roaft, ib. 


and mufcles,— 


5 eal 


for odreffing, 87.» A pi 


ait 


wer, sleiibi A thiows* 19h Pio 


bake, ib, Different forts of 


\fauce for, 33... Various ways 
ig in 
- jelly, 88. Collared, ib. The’ 
French way, 89. Au pere- 
douillet, ib. . Matelote, go. 
Like a fat jamb, ib. Barbe. 


éded, ib. ‘Pettitoes, or... Feet 


‘awd ears, to preferve, two 
ways,136. ‘To collar, 289... 
Pigeons, to choole, 12, Toroaft, 
ai, ira. To broil, 25. \'To 
_ boil, 112... To. a da daube, 
. ib. > Au poir, 113. Pigeons 
ftoved, 114. 
Compote, ib. French: pup- 
ton of, 115. Boiled with 
rice, ib. . Tranfimogrified, two 
ways, ib, In fricando, 316. 


To roatt with a farce, ib. | Ih’. 


favoury jelly, ib. A la Souf- 
fel; 1f7. In Pimlico, ib,. Ta 
ahole,ib. Tojag, 118. To 


Rew, two ways, ib. To fricaf. — | 


fee, the Italian way, 119. ‘To 


Saftout, ib... 


maké fotce-meat for, ib: To. 
ftew with white or red cab. | 


 bage; 121... To drefsa cold, - 


441. Pie, 194.. ‘To boil for 
the fick, 266. °To pot;: 283. 


Mushrooms white, Pies, obfervations on, 191;°° To 


or veal’pie, ib. Afavoury veal 


pie, 192. ‘Ditto lamb or veal, 4 | 


‘ib. «+: Calf’s: foot,* ‘ib., “Olive, 


~~ 


make avery fine fweet-lamb — 


193. To feafon an egg pie, 


. ib. Matton pie, ib. Beef 
_fteak, ibs Ham, ib. Pigeon, © 
4g4. Giblet, ib. Duck, ab. 


-- (Chicken, 195. Chefhire pork | 
‘pie, Toe ak Devonshire fquab, © 
" \gb.:Ox cheek, ib.- Shropthire; 


19. To roaftthe hind quar. - 


196. Yorkthire Chriftmas pie, 
 ab.,Goofe'pie, 197. Calf’s head, 


198. Mince pies, two ways, 


‘agg: Crufts for great pies, 
> ‘201. Hottentot, 202. Bride’s, 
ib. Thatched houfe, 203, 
French, ib. Savoury chick- 


q 


~ 


“en, 204.. Epg and bacon, ib. | 


Pork, 


ib Plague water, 378. 


giz 


Tat yy 


\. large green plums, 363. 


boil a leg, 28. 


Sweet egg, ib. - Potatoe, 1b, 
Onion, 259. Orangeado, ib. 
Vegetable, ib.* Skirret,. ib, 
Apple, 260. Green codling, 
ib. Cherry, 261. Sale fith, 
ib. Carpj ib. . Soal, ib. ‘Eel, 
. 262. Flounder, ib. Herring, 
ib, Salmon; ib...  Lobiter, 
203. Mofcle, ib. Lent mince 
pies, th. Fowl, ‘276. Che- 
_ fhire, pork pie for fea, 277. 


ee 


-( To make fith pies the Spanifh © 
way, 3 


7° 
Pike, to hook: $3. 
is 164. To pot, 287. 
“Co whole, to ftew, 221. 
To pickle, 305. Jelly, 330. 
To ‘preferve, 363. To pre- 
ferve in flices, 365. | 
ames cream, 324. 
ith pudding, 189. 


To Hestte 


againtt, 383 


Plaife to choofe, 1 35 To boil, 


266° 


af Piven ia thanih: 12. To drels 


. feveral ways, 125. 

Plate porridge for Chiiftmas, 
179. A boiled plum pudding, 
“190. ‘Plum porridge, 213. 

ts Gruel, ibs Fritters with rice, 

White pear plum puc- 

To pickle white 


‘dingy 245. 
‘Little plum 


plums, 302. 
‘cakes, 


i prelerve white pear plums, 
364. ‘To dry, 369. ‘Todry 
pear plams, ib. Filling for 


the aforefaid plums, 370. To. 
keep pear plums for tarts, 374. 


Poppy-ewater cordial; to make, 
et Oar 

Pork, how to choofe,: a: To 

“yoaft the different pieces of, 

17. Gravy or fauces for pork, 

48. Steaks, to broil, 24.. ‘To 

Pickled, to 


boil, ib. To tuff a chine, 86. 
To. barbecue aleg, $7. Che- - 


Ex ee a ‘ 


A receipt : 


317. To preferve the 
To: 


EN DE 
Pork; 204. . ’ Atti¢hoke, 258. 


» fhire eek: pie, neigh 277. Pork 
pie, 204. Broth, 265.  Pud- 
- ding, 294. To pickle, 292. 
. Apickle for pork which is to 
be eat foon, ib. Pork hams, — 
gs, oh oa AeA 5 
Parcidyes: plum, for Chriftmas, 
179.4 Peasy gr. ule or 
barley gruel, 213. 
Portable foup, to make, 185. 
Portugal beef, 62. Cakes, 311. 
Poffet, fack, three ways, 214. 
Potatoes, feveral ways of drefing, 
30. Cakes, 231. .. Potatoe 
pudding, feveral ways, SSRs: 
241. Potatoes: like a collar 
of veak or mutton, 2312 To 
cobras “292, Ro sane ib. 
Mathed, ib. Pie, Broun 
Potting, to pot dripping, 272. 
Obtervations on the fubject in. 
_ general, 282... Pigeons: or 
fowls, 283. Cold tongue, 
beef, or venifon, ib. Veni- 
fon, ib. Hare, ib. Tongues, 
two ways, 284. Beef. like 
venifon, 285. Chefhire cheefe, 
ib. ‘Ham with chickens, ib. 
- Woodcocks, 286. Red and 
black moor-game, ib, All. 
kinds of {mall birds, ib. To | 
fave potted birds, ib. Charts, > 
287. Pike, ib. Salmon, two 
ways, ib. Lobfler, 288 Eels, 
ib. -Lawmpreys, ib. ' 
Pottage, brown, 187. Te make’ 
white barley pottage with a 
_ chicken in.the middle, ib. 
Poultry: to chocfe, 10. Direc- 
tions concerning roafting, 23. 
To boil, 28. ‘To drefs, gz. 
Pound: cake; to make, 309. 
Powder, mifhroom, to. make, 


272. 
Prawns, to: vchoofe, Eat ce 
flew, BPOR rN g 
Preferve, cock’s- combs, 136. 


. Tripe to go tothe Baft Indies, 
293. Salmon, and all forts of : 
‘fith the Jews way, ib, Yeaft 
_ for fevera] months, 353. Cher- 

ries 


ah a 


Ay ‘ 7 


'\Sories with the leaves iia ftalks Pearl ‘adios iii French bate 
green, 356. Cherries in ley, ib. Apple, two. ways, 
. brandy, 357. ‘Cherries, two 246. Ditto baked, ib. © An 
- ways, ib. Oranges whole, 359- Italian pudding, iby Rice, ~ 
 Qwinces whole, 360. White three’ ways, ib. Carolina 
_ . quinces whole,ib. Apricots,two rice, 247. To boil a cuftard 
- ways, 361. Damfons whole,ib.- pudding, ib. © Flour, (248. 
Gcofeberries whole,ib: White Batter, ib. isthe without 
walnuts, 362. Green wal. eggs, ib. Grateful, ib. Bread, 
nuts,ib. Large green plums, ib. Fine ditto, 249. Ordi- - 
263. | Peaches, ib. Pippins, nary ditto, ib. Baked ditto, : 
ab. Grapes, ib. Green cod-- ib, Chefnut,z50. A fine plain 
lings, ib. “Apricots or plums baked pudding, ib. Pretty 
green, 364. Barberries, ib, little |‘ cheefe-curd. puddings, 
White pear plums, ib, Car- © ib. Apricot, 251, Ipfwich - 
rants, 365. Rafpberries, ib. almond pudding, ib. Tranf 
Pippins in flices, ib, Cu- parent, ib. Puddings for lit- 
cumbersequal totralianfweer- ». tle difhes, ib. Sweetmeat, ... 
meats, ib, Artichokesafl the | 252. A fine plain pudding, — 
| year, 372. Ditto the Spanith ib. Ratafia, ib... Bread’ and 
way, 1b. French beans all butter, ib. A boiled rice, — 
the year, ib. Green peas till 253. Cheap rice, ib. Chea 
' Chriftmas, 373. .Green peas, plain rice, ib. Cheap baked 
beans, &c. and fruit, till rice, ib. Hanover, ib. Yam,. 
Chriftmas, ib. Green goofe- 254. bhddo dbisand ib. Red 
berries till Chriftmas, ib. fago, ib. Spinage, ib... 
Red ditto, 374. Walnuts all Quaking, abe. Cream, ib. 


# 


the year, ib, Lemons, ib.’ | Prune, ib. Spoonful, ib. 
‘White bullace, &c, fortartsor © Lemon tower or pudding, ib. 
pies, ib. Citron, 257. Pork, beef, Sc. 


“Bisse puddings asse Creams 274. Rice, ib, Suet, ib. 
326. Liver pudding boiled; eae 

Puddings, rules to be obferved Oatmeal, ib. Baked ‘ditto, ‘ 

ge in making, 188. ‘To bake ib. Rice, baked, ib. Peas, 
an oat pudding, ib. Calf’s 276. Almond hogs puddings, 

1. foot, ib. Pith, 189. Mar- three ways, 278. Hogs pud- 

' yow, ib, Boiled. fuer, ib.. _ dings. with currants, | (279. 
Boiled hn; 190. Hunting ~— Biack puddings, ib. A pud- — 
ib, Yorkthire, ib. Vermi- ding with the blood of a 
_celli, a Steak, 191, Ox-  — poofe, ib. 
ford, ib. Flour hafty pud- Palfctafer: rAo} German a 
ere ts Oatmeal ditto, 218, 

214. Fine ditto, ib. Pota- Pullers a th Bante Menchout, i 
toe, 231, 241. Oatmeal pud- 100; <.h | 
ding, 241. Orange, four Buigren af apples, 220, 
ways, 242. Lemon, two ways, 

- 243. Almond, ib. .To boil SPR a tole 
ditto, 244. Sago, ib. Mil- save aten 8) Rs. 

‘det, ib. Carrot, two ways, ib, 
 Cowllip, 245. Quince, apri- Oudas budding 255. 

» ot, or white Peat plac, ib, cee s cakes, 342. 


o} a 
hy | Quince 


HRS os DN D Bee 
aince udding, 2 | Cream, ‘Rice foup, 216. “White ty 
Se Wine, ae White. © 212. Milk, “ib. Bieri 
_ marmalade of, two ways, 358. 219... Pudding, four ways; 
. Red ‘ditto, ib. To preferve. — 246, 275. Boiled ditto, 25 3. 
_ whole, 360. White ditto. . Cheap ditto, ib. Cheap glain 
_ whole, iby» Cakes, to make, — ditto, ib. Cheap baked ditto, 
. Ib. Syrup of, 367. | ~ ibe Y Baked, ele Almond 
Quins fauce, two ways, rds rice, 339+ 
1 8 of paper ogame 419: _ Rich, Mrs a difth of mutton con- 
; . trived by him, 76. 
fer ae Roofting, direftions for, 16, To 
eke ee ee™ roaft beef, 161, Mutton and 
in Ria eee wc = Jamb,. 26.°/ Hote lainbs 17. 
Rabbits, to choole, 1 3+: To. Veal, ib. Pork, ib. -A pig, 
- Foaft, 23. Sauce for, 1b.. To — 18,19. The hind quarter of 
». roaft hare fafhion, ib, To . apig, tan fafhion, 19. Ve- 
fricaffee, 43, 44. To boil — nifon, ib,» Matton, venifon 
_ with onions, 106. Portu-  fafhion, zo. Tongue and - 
~ guefe, 128. Surprife, ib. In udder, ib. Geefe and turkies, 
_eafferole, 129. Scotch, 230. ib. Fowl, pheafant fafhion, - 
“Welch, ib. Englihh, twoways, 21. Fowl, ib. Pigeons, 
ib. Te boil, -266.. To un- ib, 112. - Partridges, 21. 


lace, 382. _ Larke, 22. Woodcocks: and 
* Radifh pods, to pickle, 301. . Snipes, ib. Hares,ib,  Rab- 
Ragoo, ox palates, 41. Legof | bits, 23. Rabbits, hare fa- 


¥nutton, 55: Hog’s feet and \#fhion, ib. A turkey the gen- 
, @ars, ib, ~ Neck of veal, ib.» - teel way, 58. Calf’s liver; 
. Breatt of veal feveral ways, 54. 84, A ham or gammon, 86. 
_. Filletof veal,55. Sweetbreads, — Directions for roaftinga goofe, 
- ab. Lamb, ib. Piece of beef, ib. 109. Pigeons with a farce, 
_ Agoofe, 110, Cucumbers,139. 110. Pheafants, 122. A 
Onions, 140. Oysters, ib. cod’s head, 152. A piece of s 
_» Agi. Afparagus, ib. Livers, — freth fturgeon, 165, A fillet 
qt. Cauliflowers, ib.. ‘Gravy —— orcollar of ditto, 166. Lob- 
for, FTF. Endive, “nae. fters, 170. Pound of baer, ‘ 
_ French beans, two ways, ib. » 264. | 
as Beans with a farce, 226, Rofes, to make deat of red 
| - With cabbage, ib, © With  -rofes, 366. Ditto boiled, ib. 
te . parfnips, 227. With potatoes, © Syrup of, ib. To diftil tae 
pate (80 Celery, 228, Muthrooms, rofe-bads, 376." 
ib. Eggs, 235+ Armishoker: Royal fritters, 215. 
bottoms, 273. Rufs and Rees, . Lincolnhhire 
Raifin wine, two ways, B42e0.! birds, to choofe, 11. To dil B 
Rajpberry dumplings, 257. Teg. Are) o4 
Cream, 326. Jam, 330. Raf, +h to choofe, 13¢: : 
pias 347° To preferve, Pier, 


ie 
~ 


: -Retafa pudding, 252; Cakes, $. Leen 
; 317. Cream, 324. — Sack ‘somes three. wayti ang. 


pees its diserasxet 329+ Cream aks butter, 325.) 
Bes 3 M4, Sagfren 


~*, 


Salmon, to choofe, at 


END Bx 


; Safer cake, a to. trike: 282. 
2 Sage | tea, 270. 
child, ib. 


Sago pudding, a Ditto red, 
254. ‘To boil, 268. 


“Salmagundy, two ways, 143. For 


a middle difh at fupper, 222, 


Sallad, how to drefs broccoli in, 


el 234. 

Pickled 
ditto, 14.) To broil, 15s. 

To drefs a jowl of pickled, 

. 4957. -Tobake, rb. Au court 
Bouillon, ib, A> la braife, 
158, - 
falmon tbe 1$9. Dried, to 

* drefs, 164.9" Phe; 262, To 
pot, 287. To collar, 290. 

‘ ee. preferve, the Jews way, 


Salop? to boil, 268. 
Samphire, to pickle, 306. 

Salt, what kind beit for preferv- 
ing meat or butter, 282. 
Satins, white or flowered filles 
with gold and filver in them, 

“to clean, 388. 


Saace, how to make a rich: and 


-theap fauce, Pref. iv. Sauce 
for. a tongue and udder, zo. 
- Poivrade, for partridges, 21, 
34. For broiled chickens, 
84s 93. Different. forts for a 
pig, 33- 
_ For a goofe, 34, 36.. Apple, 
jb. For a turkey, 34, 36, 
. 92, 93, Ducks, 34, 36. — 
’ Fowls, ib. 93, 95: Pheafants 
and partridges, 34, 93 Dif- 
ferent forts for a” hare, 35. 
Dire€tions concerning fauce 
for fleaks, ib, Oyfter, ib. 
gz. ~ Celery, » G4. 
Biiou: Myatt | Sook eter, 
93. White, ib. “Mufhroom, 
ib, Egg, 94. Shalot, ib. Car- 


‘rier, ib, A pretty little fauce, 
95- Lemon, ib. Quins, for 
‘fith, two ways, 174. Lobfter, 
_.», Shrimp, ib. Oyfter, 175- 


Ben Re. Dutch, ib, For 


See 


Ditto for a. 


45” 
. cod’s: head! yi Wice fauce . 
for mot forts of fith, 170. 


“White fith fauce; ib, Fihh 
fauce to keep a whole ‘Yyear,. 


‘Saafaccu to fry, 25, 41... To 


make fine faufages, 280. Com- 
eons 281. Oxford, ib. . .Bo- 

logna,. ‘bb. Hamburg, ib. 

German way, 282... 


- Savoleys, 280. 


In cafes, ib. To boil 


For -venifon; ib. > 


Savoys forced and fewed, 135. 

Scare a hare, E27 x %y 

Scate, to crimp, 166. To fri-. 
caflee white, 167. To fri-. 
caflee brown, ib. Soup, 209. 

Scallops, to make, of oyftere, 171. 
How to ftew, 173. 

Scatch collops, to drefs, 38. Fil-, 

‘let of veal with ditto, 39- 


White ditto, ib. Dittoa la 


', Francoife, ib, Haggats, 85. To 
make it {weet with fruit, rb. : 
_Chickens, 104. Barley broth, | 


183. Rabbit, 230. 
Seed cake, to make, 310, ite 
Selery, fee Celery. | 
September, meaty &c. in fea- 
1005) 6 04.5 


Shad, how to chaale: 13. : 
Shalot fauce, 94: Fora ferap of 
“Mmutten boiled, 95. | 
‘Sheep, the different parts of ones 
a To bake a theep’s head, ~ 
49. sheep 3 rumps with rice, 


15 
Shrew/bury cakes, to make, 313. 
‘Shrimps, tochoole, 14. To ftew, © 
wa 7oe. To grill, 173 event: 

tered, ib, 
Shropfoire pie, 196. a 
Shuffler, a bird, how to choo, : 
Lt. 9 i 
Sick, diretions for, ‘64, a 
Silks, how to clean, 32ee. To 
take greafe ont of, ib. - 
Silver lace, to clean, 488. : 
Sirlain of beef, to force, two ways, . 
56. En epigram, 57.. To 
ret infide cold, » SPs, 
' ass 


_ Smelts, to choofe, 13. 


(tee 


toad if ‘ J 


416 


_ Skirret fritters, 216. ‘To fri- 


_ caffee, 229. Pie, 259. 
Slip-coat cheefe, to make, 3546 
TT o fry, 


173. To pickle, 371. 
Snipes, to choofe, 12. To roaft, 
22: To falmec, 123. To 


 drefs - in a furtout, ib. a 


boil, 124. 


: Badu balls,” Curotini, gat : 


Seals, to choofe, 13. To fri- 


caflee white, 167. Ditto 
. brown, 167, 168. To erie 
tb. Pie, 261. 


“ Sorrel to drefs with egos, 233. 
' Soups, rules to be obferved ja 
‘ making, 176. Strong broth 


Vermicelli, 178. 
‘Creffu, 7b. 


for 397: 
Macaroni}, ‘ib. 


Craw. fifh, 179: “Santé, 120, 


Green peas, two ways, ib, 


~ Peas foup for winter, eee 


Another way, 18z.  Chef- 
; “But, ib. Hare,\ib. .A’ la 
reine, ib, Partridge, 185. 
Portable, ib. . Ox cheek, 186. 
Almond, ib.  ‘Trahfparent, 


» \ 487. Peas foup for Lent, 205. 


ae end: ib. Rice, 210. 
> deyy ib. Ternip, ib. Egg, 


_ Stag’s heart water, to make, 380. 
- Steaks; beef, to broil, 24. Pork, 


Die 


Green ditto, two ways, 206, 
Soup" meagre, ib. Onion, 
_207.° Eel, ib. Craw-fifh, ib. 
Mufcle, 208. Scate or thorn- 
back, 209. Oyfter, ib. Al- 


ib. Spanith peas, 211, Onion, 


> the Spanith way, ib, Milk, the 


- Datch way, ib, Bread, for the 
-fick, 26g. Gravy, 274. Pensy 
for fea, ib. 


Sour crout, to make, 3755. 
 Spanifh fritters, 217. 


Spinage, to drefs, 29, 232, 
Stewed fpinage and eggs, 138. 
Fo boil, when you have not 
room on the fire to do it by 
itfelf, 232. Pudding, 254. 

Spoonful pudding, 255. 


ib. Beef, to fty, 25. 


Stew; ox palates, Al. 


ey 


Bar- | 


IN De tle A 


_ reétions concerning take for, 
35. Toftew, 61. After the 
French way, ib. Rolled, 67, 
- Pudding, 191. Pie, 193. 


Steel, how to a PED from rulting, is 
os 388. . 


Steesle cream, to make, 421. a 

Stertion ( (Naftertium) “buds to 
pickle, 305. 

“Lamb or 
calf’s head, 50. Knuckle of 
veal, two ways, sg. Fillet, 
ib. Beef fteaks, 61. Rump - 

of beef, two ways, 62, Rump 
or brifket of beef, French way, 
63. Beef gobbets, ib. Ox 
cheek, 64. Shank of beef, 

, Neats. tongues whole, 
69. Calf’s feet, 84. Tur- 
key, brown, 96. Ditto, nicé - 
way, 1b, Chickens, Dutch 
way, 105.  ~ Chickens, ib. 
Ditto, pretty way, ib. Ducks 
_ with, green peas, 106. Pi 

geons, two ways, 118. Par- 

ttidges, two ways, 21. Ditto 
or pigeons with white orred — 
cabbage,ib. Pheafants, r2z. 

A hare, 127. Cucumbers, 
13752375238. Red cabbage, | 
ib, Peas and lettuce, 138. — 
Peas, ib. Spinage and eggs, 

ib, Mufhrooms, two ways, 

ib, Chardoons, 139. Carp, 


150. Carp or tench, 151... 
Cod, 153. Eels, two ways, 
"162. Ditto with broth, ib. 


_ Prawns, fhrimps, or craw-fith, 
170,. Oyfters, and all forts of 
fhell-fith, 1726 Mufcles, two 
“Ways, ib. Scollops, 173s 
Pears, 221. Ditto in a fance- 
pan, ib. © Ditto - purples ‘ib, 
Parlnips, 233. 

Still, how to ite che: ordinary 
oftilh, 3775 


- Stilton cheefe, 355. 


Siock fifo, to drels, 64s 
Sturgeon, to choofe, 14. To. 
roa a piece of die 165. 

Q 


Sunfeis water, to make, 379+ 


\ 


INDEX 


“To teas a fillet or collar, 166. 
"To boil, 3 ga 


uckers, to pickle, 305. 


Suet pudding boiled, 189. Dump-” 


lings, 191. Pudding, 275. | 
Sugar, loaf cream, 326. . 


Of 


Pearl, 339. Cakes, 340. To | 


clarify, Spanith way, 370. 


Sevan, to lift, 382. 
Sweetbreads, to fricaffee, | abi To 
ragoo, 55. Ala Dauphine, 
8z. Another way to drefs, 
rb. - En cordonnier, 83. - 

Saveetmeat pudding, 252. 

_ Syllabubs, whipt, 327. 
lafting, ib. 
ib. from the cow, 328. 

Syringed fritters, 216. 

Sprup of rofes, to make, a6. 
Of citron, 367. 


Ever- 


ib. Quinces, ib. 


Tt. 
- Tablet ginger, 3 341. 


Tanfey pancakes, 219. To make, | 
Bean tanfey, _ 


two ways, 233. 
ib, Water tanfey, ib. 


Tarts, orange aod lemon, 200,. 


‘To make different forts, ib. 
Pafte for tarts, two ways, 201. 


ie i shoo, 426: To; allay,, 


Ti ar to santas’ 13. To ftew, 
gas 1, FO fexcagas. Pv: 

- Lhornback, fee Seate. 

Thrufh, how to choofe, 32. 

Pees how to make a: liquor. 
for a child that nee ae secre 
270. 

Tongue and udder, to roaft, 20. 
To boil, 26. Tongue, and 

- udder forced, 68. To fri- 


_ affee neat’s tongues,ib. To 
; To ftew 


force a tongue, 69. 
_ neat’s tongues whole, ib. “To 


.. por cold, 283. ne Pot, two 


bake hag 284. 


Solid fyllabub,” 


Clove gilli- » 
flowers, 16. Peach blofloms, — 


Tort, to make, r98. Tort de K, 
moy, 19g. Buttered, 336, 


Tranfparent foup, 187. Pud- 
ding, 251, s 
Treacle water, how to make, 
377... Lady © Monmouth’s. 
way, ib. | - . 
Trifle, to make, 428. : 
 Tripe, to fry, 25. -Tripe a’ Ja 


Kilkenny, 63. To preferve to 

go to the Eaft Indies, 293. 
Trout, how to choofe, 13. 
Truffies and Morels, good in 


fauces and foups, 40. How 
to ule them, ib. - 
Turbot, to choofe;13. To boil, | 


~ 148.) To bake, 149. 
Turkey, to choofe a cock, hen, or 
poult, 10. To-roaft, 20<- 
‘To boil, 28... Sauce op a 
‘boiled, 28, 35,92, 93- Sauce | 
for roatt, 34, 92. To hath, 
47+ To ftew in celery farice, 
‘94. To drefs to perfeétion, 
To ftew brown, 96. 
Ditto, nice way, ib. Dutch 
way,97. Ham urgh way, ib. 
A need daub hot, ib. -Ditto 
cold, ib, In jelly, 98. Gravy 
for, 177. ‘To foufe in imita- © 
tion of fturgeon, Lape: To 
cut up, 381. . ie cha. 
Turlington’s balfam, 386. 
Turnips, to drefs, one 
210. Wine, 347. | 
Turtle, to Brie, the Wek India. 
“way, 146. - Another.way, 146. 


Soup, 


. . To make amock turde, 147. 


Mock turtle foup, 148. 
vs nt 
Varnifh, yellow, to make, 387- 
A pretty varnifh, to colour 
“Nittle bafkete, &c. ib. 
Udder, to roatt, 20. 


Veal, to choofe, 9. To roatt, 1Jo 
Todraw gravy, 32. Todrefsa 


fillet of veal with collops, 39> 


Ee - Savoury 


41D | 


pele 
* 


Sn, Le 


Savoury difh of, 39. To fricaf-. 


fee, 43, 44. To hath, 47. 
Breaft in hodge-podge, 51. 
To collar .a breait of, 52, 289. 


'Toragoo aneck of, 53. Ditto 


breaft, feveral ways, 54. Fil- 
Jet, 55. 


two ways, 5g. A fillet, ib. 


78. 


bacon, 1b. Loin en epigram, 


ib. Porcupine of a breaft, - 


79° Pilaw, ib... Frieando, 
_ 80. Bombarded, ib. : Rolls; 
ib, Olives, 81. 


way, ib. Blanquets, ib. 


Shoulder a la -Piedmontefe, ‘ 


82, Cold, to fry, 142. ‘To 
tofs up white, ib. To mince, 
-143. Florentine, ib. Gravy, 


_ i178. ‘To make a very fiae 
tweet veal pie, 191. Sa- 
_voury ditto, 192... To boil a 


ferag, 264. ‘To mince for the 


dick, 267.. To make marble 
veal, 289. Veal fist 295. 

es ple, 259: 

* WVenifon, to choofe, 10. To 
~roaft, 19. How to keep ve- 
_nifon iweet, and make it freth 
when it ftinks, 20. Different 
forts of fauce for, 33. To 
hath, 47... To drefs a leg of 
‘mutton to eat like, 72, 02. 
-, Pretty difh of a breaft, gt. 


“To boil a neck or haunch, ib. 
-To hath mutton like, 142.) 


“Patty,. 197. Sea venifon, 277+ 


To pot, two ways, 283.. To 
pot’ beef like, 285. 
Vermicelli, foup, 178. Pudding, 


390, 254. :'‘To make, 371. 
Vine-leaf fritters, 216. 
Vinegar, 0 make, nae 
Uxbridge cakes, BAS oy 

t - i i 


Wap sete: 21¢ 


To flew a knuckle, 


Ditto French . 


a a A 


i Ne ‘ Aas : ri 


IN DoE ke 


. Frui¢ - 
wafers of codlins, pla ums 8, 336. Ee 
White, ib. ‘Brown, ib. Goofe- 

berry, ib. ‘Orange, 337% 


Walnuts, to pickle green, 297. 
Shoulder with ragoo of tur- | 
nips, 74. A la Bourgeoife, ~ 
Leg of, difguifed, and | 


Ditto white, 298. . Black, ib. 
To preferve white, 362. 
‘Green, ib. To keep ‘all the. 
year, 374. ‘To make walnut 
water, 376. 

Water, to make hisiel foley; 
159. Tanley, 223, Chicken, 

ah sg fags 
Seed, ib. . Barley, 270. Wal- 
nut, 376. Treacle, 377. Black 
cherry, 378. Hyfterical,; ib, 
Plague, ib. Surfeit, 379, Milk, - 


jb. Stag’s heart, 380.. Ange- . 


lica,ib. Cordial poppy, 
Weaver-fith, to broil, 156. ; 
VW elch rabbit, 2 30. 
Weftminfier fool, 212. 
Weftphalia. See Hams. 
Wheat, buttered, 213. 
Wheat ears, how to choofe, 1 te 
ay creamy 329% SrHababes' 


527 
White bait, to drefs, 173. 


White ith fauce, to make, 176 | ie 


Pot, 211i. Rice ditto, 212. 
_ Fritters, 216. Of eggs, pretty 
- dith of, 237. Plums to pickle, 
302. Wafers, 336. Cakes, 
ve dike China’ dies, 338. Bread, 
London way; 351. 


Whitings, to choofe, 13. To 
broil, £5.5« 

Wigeons, to’ pees, 12. . To 
.Toaft, 20.) © 

Wigs, to toalie, A14, 


Light 
wigs, ib. Very good, ib. - : 
Wine, to make raifin wine, two 
ways, 342. Blackberry, 343. 
- Elder, »ib.’ Orange, 344. 
» Ditto with: ralfing) ib, Elder- | 
- flower, ved Gout 345. 
Te eae teh pasha 


Buttered, 269. +” 


Currant, 345. White ditto, ib. 
: Chefty, ib, Birch, 346. 
ae Quince, aby: Cowllips. ib. 
Turnip, 347- Rafpberry, ib. 
Wroodcocks, to choofe, 12. To 
roaft, 22. To hath, 48. -To 


-falmec, 123. In a furtout, 


fb. To boil, 124. To pot, 
286. To thigh, 382. | 


EN De 


THE ENDO” 


ee bil 


i nM Y. 
Yam pudding, 254. 


Be 


-Yeaft dumplings, 256. To pre- by 


ierve yeatt for feveral months, 


353° | gee 
Yellow varnifo, to make, 387. 


York/bire pudding, 190. Chrift-. 


mas pie, 196. Yorkshire, why 


--. famous for ham, 282. 
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J ERRATA. 


. 


Page 150. line 41. for beu read bleu. 


8 290. —= 11. for callar read collar. 
381. — 4 from the bottom, for raullard read dealiged: 
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